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CORN PRODUCTS SALES Company 


333 NORTH MICHIGAN BOULEVARD «+ CHICAGO, ILLINOIS 








CROSS SECTION VIEW OF THE 
PATENTED LEAKPROOF SUPERIOR 
PISTON 


Four air vents bulge the large rubber 
gasket tight against the cylinder as the 
piston rises. Top and bottom sections 
are drawn securely together by asingle 
bolt and because of the small rubber 
adjustment gasket forms a solid piece. 











DEPENDABILITY 


Is only one 


reason for the 


greater popularity of 


“BUFFALO” Stuffers 


Since the development of the ‘‘BUFFALO”’ Su- 
perior Patented Piston, costly shut downs and un- 
necessary delays no longer interrupt production 
at a vital point. 

The Superior Piston, an exclusive ‘‘BUFFALO” 
feature, is guaranteed leakproof. It rises gradu- 
ally on a minimum of pressure and drops rapidly 
when the pressure is released. No suction valve 
is needed. 

The non corrosive meat valves have extra large 
openings to permit stuffing the larger types of 
sausage. The quick opening, leakproof cover fits 
into the safety ring and swings easily in either 
direction, over the stuffing table, on the heavy 
steel arch, saving time and labor at every loading. 


Write today for full information about this safe, efficient 


“BUFFALO” Stuffer. 


JOHN E. SMITH’S SONS CoO. 
Fifty Broadway Est. 1868 Buffalo, N. Y. 


Chicago * 11 Dexter Park Ave. Los Angeles * 2407 S. Main St. 
Dallas * 612 Elm St. 








BUFFALO SAUSAGE MACHINERY 
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PUT LINK-BELT EXPERIENCE INTO 
YOUR NEXT CONVEYOR INSTALLATION 


Profit by the ideas gained 

from thousands of practical 

cost-cutting installations 

handling every conceivable 
kind of material and employing every type 
of mechanical conveyor unit. 

Link-Belt makes them all, and recom- 
mends and applies each where it serves best. 
Send for catalogs. Address nearest office. 

Link-Belt Company, Chicago, Philadelphia, 
Indianapolis, Atlanta, San Francisco, Toronto 
or other offices located in principal cities. 


Eeandiiien 


Week Ending October 16, 1937 


Dower 


Mechanically 


Efficiently 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 


For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 407 
S. Dearborn St., Chicago. 
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Great sales possibilities exist in HINDE & DAUCH 
shipping boxes...for advertising the contents in 
transit and merchandising them at point-of-sale. 
These skillfully designed boxes achieve unusual 
effects. Outstanding colors attract the eye, create 
favorable attention, increase sales. It’s an important 


job for a shipping box. 
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HINDE & DAUCH Corrugated Shipping Boxes 

THE HINDE & DAUCH PAPER COMPANY 


HeD 2 3 , * . sit - DECATUR STREET SANDUSKY, 








The GRIFFITH LABORATORIES 


Calls Attention to 


GRIFFITH’S 
“SAFE, FAST PUMP” 


Do you need a low-priced pump? Griffith's 
“Safe, Fast Pump” is suitable for artery pump- 
ing. It is the continuous flow type. It is operated 
with one hose under control by one man. It is 
easy to operate. If you are a small packer—or 
market man or Hotel Supply man and use 
PRAGUE POWDER you can get satisfaction out 
of GRIFFITH'S “Safe, Fast Pump.” 


Priced to sell to small dealers, and capable 
of doing good work. One price to all, $50.00, 
Net F.O.B. Chicago, equipped for one operator. 
GRIFFITH'S “Safe, Fast Pump,’”’ with PRAGUE 
POWDER Pickle will cure butts, picnics, hams 
and briskets. These pieces will take plenty of 
pickle and give a high yield. Sweet pickle 
hams, cured in three days, boiling hams in 
three days and smoking hams in seven days. 
Do not overload your hams for smoking. 


For a ‘‘Low-priced pump’’ we recommend 
GRIFFITH’S ‘‘Safe, Fast Pump.”’ 





GRIFFITH’S 
“BIG BOY PICKLE PUMP” 


BIG BOY is the “‘ideal pump” for all purposes. 
BIG BOY means capacity. It is like a large 
motor car—it is built to last. 


Four to six men operate off BIG BOY at one 
time. BIG BOY has power. Salt does not corrode 
the solid bronze. The exposed parts are safe 
and will not corrode. 


BIG BOY is a big packers’ pump—practical and 
dependable. 


Hundreds of BIG BOY Pickle Pumps are in use 
all over the United States, Canada and around 
the world. 


The Griffith Laboratories teach your men 
how to operate the “BIG BOY” and give in- 
telligent, practical curing instructions. A pump 
alone is not worth much—you need to know 
how to use it. You need a “‘safe, fast cure.” 


With “BIG BOY” goes the PRAGUE POWDER 
Dry and PRAGUE POWDER Pickle as a “‘safe, 
fast cure.” 


BIG BOY is the only fully approved pump on 
the market. It costs more because it is worth 
more. GRIFFITH has had experience in building 
pumps. 

GRIFFITH demonstrates BIG BOY and 
gives service in Practical curing. It’s worth 
a lot to you. 


Ask Us About It at the Convention, Booths 5 and 6 








The GRIFFITH LABORATORIES 


1415-31 West 37th Street, Chicago, Illinois 
Canadian Factory and Office: 1 Industrial Street, Leaside, Toronto 12, Ontario 
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PRAGUE POWDER 


Registered U.S. Patent Nos. 2054.13, 2054624, 2054625, 2054626 


“BIG BOY Pickle Pump” 
is an all-purpose pump with spray equipment, ar- 
tery equipment and a measuring device giving 
the exact amount of pickle at a stroke under pres- 
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1 
sure to ease the pickle into place. BIG BOY is 
the only approved pickle pump of its kind on 
the market. 


We show two styles of Canned Ham—A “Polish 
Style” and “American Style.” If you do not “can” 
you can make similar cure and smoke—or bone 
for boiling. The “Prague Powder Pickle Method”’ 
is easily applied. Watch your smoking schedule. 
Get PRAGUE POWDER Booklet. 


This ‘‘Short Time Cure” is made possible by Im- 
mediate Pickle Contact in the Capillary System. 
The “Big Boy Pump” gives a gentle, yet positive, 
pressure and drives the rich, colorful pickle to the 
farthest part of the ham, making it a ‘Safe, Fast 
Cure,” and a Rich, Ripe flavor. 


Our Packing Style shows less Jelly in the can 
when cooking is finished. 


Week Ending October 16, 1937 


**An All-Purpose Cure’ 


This ham, when cured, is Ready to Smoke on a 
long schedule. It may be Boned for Boiling or 
Baked 20 minutes to the pound. 


Do you Artery Pump your Pic-Nics and Briskets? 
Our Big Boy Pump and Stainless Steel Needles 
with Prague Powder Pickle make a “Safe, Fast 
Cure.”” We teach the method. 


Sold as Sweet Pickle to Bake 
for Slicing, or Boned for Boiling. 


PRAGUE POWDER has all the curing elements 
combined in each particle and dissolves quickly, 
creating a “lasting color on the lean of the meat,’’ 
giving you a mild, rich-flavored, tender ham, 
picnic or brisket. 


You can make a “tender smoked ham”’ using Big 
Boy Pump and Prague Powder Pickle, 3-day 
formula or 7-day formula—see Prague Powder 
booklet. 


Wash Lightly and Smoke or Sell 
as Sweet Pickle. 


DO YOU WANT TO MEASURE THE PICKLE THAT GOES INTO YOUR HAM? 
Talk to Us About It at the Convention, Booths 5 and 6 
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On to Chicago / 


Co 
‘\ Ses VERYONE who can possibly man- 
WW Z age to should attend the conven- 


tion of The Institute of American Meat 
Packers at the Drake Hotel, Chicago. 
From all branches of the industry— 
from all parts of the world—will come 
men to exchange ideas and experi- 
ences and to absorb the vast funds 


of available information. 


We are proud, as an associate mem- 
ber, to be able to give our support to 
such a splendid organization that is 
accomplishing so much good for the 
great packing industry. 


"Tt’s Better 


Packed in Tin’”’ 


8 2a',' i 40) 58.4 CHICAGO SAN FRANCISCO 
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WE’LL BE SEEING 


at the Convention 


C. OSCAR SCHMIDT, JR. 





J. B. SABEAN 
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A. L. KREUER JAMES BARR 
H. M. WILSON L. ROSENBERG 


You‘Il find us at our Display Booth—No. 3, or our Headquarters in Drake Hotel 


The Cincinnati Butchers’ Supply Corporation 


824 Exchange Ave., U. S. Yards, Mfr. “‘BOSS’’ Machines for Killing, 1972-2008 Central Ave. 


| Chicago, Hlinois Sausage Making, Rendering Cincinnati, Ohio 
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A pull of the Patapar liner, and 


out come SAUSAGE pas. es ready to iy 


@ Note the important role that Patapar plays in this 
ingenious method of packaging sausage. You need a 
dependable liner for this job — one that is znsoluble as well as 
grease-proof—that won’t tend to weaken and pull apart. 
Patapar is ideal. It keeps its full strength, and delivers 
the “pats” safe and sound. e These same characteristics 
make Patapar wonderfully suited for protecting many 
kinds of meat products. If you would like to receive 
samples, tell us what your product is and the approximate 
size and quantity of wrappers you would be interested in. 
Paterson Parchment Paper Company 


Bristol, Pennsylvania 


West Coast Plant: 340 Bryant Street, San Francisco, California 
Branch Offices: 111 West Washington Street, Chicago, Ill. « 120 Broadway, New York, N. Y. 


Patapar Vegetable Parchment 
INSOLUBLE - GREASE-PROOF - ODORLESS 
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PRACTICAL FACTS 
and 
SAUSAGE PRODUCTS 


EYE APPEAL Creates FIRST SALES BUT 
APPETITE APPEAL Makes REPEAT SALES 


REPEAT SALES Mean VOLUME and PROFIT 
NATURAL CASINGS Since the 


inception of the industry have 
helped make BETTER SAUSAGE 





“IT PAYS TO BE NATURAL” 


We WELCOME Our Many Friends to 
the Convention and EXTEND A COR- 
DIAL INVITATION TO YOU ALL To 
VISIT US In ROOM 438 at the DRAKE 
HOTEL OCT. 22nd to 26th 


NATIONAL SAUSAGE CASING DEALERS ASSOCIATION 
ONE PARK AVENUE NEW YORK, N. Y. 


Week Ending October 16, 1937 Page 11 














THIS COLD ROOM IS GUARDED 
WITH 8 ARMSTRONG S CORKBOARD 





HERE frozen foods are to be held, efficient insu- 
lation is needed—and plenty of it! That’s why 
careful buyers specify Armstrong’s Corkboard, the 
efficient insulation that has been serving the low tem- 
perature industry for more than thirty years. Through 
all these years, corkboard has built for itself an unsur- 
passed reputation for efficiency and long life. 
Armstrong’s Corkboard is efficient because it pre- 
sents an effective barrier to the passage of heat. 
Equally important, cork resists the moisture that is 


invariably encountered in low temperature work. That’s 





MEDINA COLD STORAGE COMPANY AGAIN CHOOSES 
ARMSTRONG’S CORKBOARD FOR HEAVY DUTY! 


Shown above is the exterior, at left the interior of a low tempera- 
ture room remodeled for the Medina Cold Storage Company, 
Medina, N. Y. Sub-zero cold is held economically by 8-inch 
insulation of Armstrong’s Corkboard, installed by Armstrong. 


~ ~ ~ 


why Armstrong’s Corkboard installed twenty, twenty- 
five, even thirty years ago is still in active daily service 
in low temperature plants throughout the country. 
Whether you are planning insulation for frozen foods, 
or for the more moderate temperatures used in ordinary 
storage, let Armstrong engineers work with you for 
most economical] results. Armstrong maintains a Con- 
tract Department for planning and installing low 
temperature insulation. Call on this service to give 
you the assurance of good insulation properly erected. 
Write today for complete information about Arm- 
strong’s Corkboard and Armstrong’s Cork Covering 
for cold lines. Address Armstrong Cork Prod- 
ucts Company, Building Materials Division, 


952 Concord Street, Lancaster, Pennsylvania. = 


Armstrong's CORKBOARD INSULATION 


CORK COVERING FOR COLD LINES 
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= DESIGNED FOR SERVICE 


The ability of Hackney Drums to give economical the contents. Thorough cleaning may be accom- 
service over long periods is the result of skillful plished quickly and easily. The smooth, flawless 
designing and years of experience. They have _interior prevents damage from rust or residue. 
been the means of reducing transportation costs 


The rugged strength and duseialtiny ih Hackney 
Drums provide adequate protection of the con- 
tents while en route or in storage. There is a 
Toggle-tite, removable heads assure the exclu- Hackney container for practically every require- 
sion cf foreign matter and the safe delivery of a/] ment. Write for complete information today. 


and increasing hondling speed for hundreds of 
manufacturers. 


(PP, PRESSED STEEL TANK COMPANY 


MILWAUKEE S_#* 





208 S. La Salle St., Rm. 1187, Chicago; 1365 Vanderbilt Concourse, New York; 673 Roosevelt Bldg., Los Angeles; 1459 So. 66th St., Milwaukee 


noes, Liquide and. Sotide 





These youngsters are sons and daughters of 


Parchment papermakers. Many of them will some 
day make paper for KVP....even better paper than 
their fathers are now making. Right now, they are en- 
joying the fruits of part-time work last summer. They 
mowed lawns, washed cars, made furniture, baked 
cookies....made themselves useful in a thousand 





ways. Most important, they learned to work; they 
learned the value of a dollar. 


Last summer was the third season for our Home 
Works Plan for Community Youth. It continues to 
be the best investment we have ever made! We are 
not going to blame our Youth if it goes astray. We 
are going to blame ourselves. 


KVP FOOD PROTECTION PAPERS| 
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FIND OUT AT THE 


CONVENTION 


AMERICA’S LEADING SMOKE-HOUSES 
ARE SWITCHING TO 


FORD CHARCOAL BRIQUETS 


When you attend the National Meat Pack- 
ers’ Convention, talk to a few of the 
leading operators who are using Ford 
Charcoal Briquets in their smoke-houses. Ask 
them these questions: 


“Is it true that — because of faster drying 
and because of the peculiar moisture-absorbent 
heat of Ford Charcoal Briquets — shrinkage 
losses are reduced definitely and appreciably? 

“Is it true that Ford Charcoal Briquets burn 
without sparks or smoke, thus preventing dis- 
coloration and spark marks during drying — 
and that their intense, dry heat gives a supe- 
rior, satiny appearance which definitely means 
quicker sales? 


FORD MOTOR COMPANY 


Week Ending October 16, 1937 


“> 





“Is it true that Ford Charcoal Briquets, 
combined with sawdust, produce a rich, 
thick smoke which can be controlled every 
step of the way? 

"Is it true that Ford Charcoal Briquets 
require no special equipment of any kind — 
that they light easily and burn readily on any 
smoke-house floor?" 

Get the answers to these questions and 
you'll know why America's leading smoke-house 
operators have switched to Ford Charcoal 
Briquets. Then write to us for complete infor- 
mation—and ask for a free demonstration in 
your smoke-house—a test under your own con- 
ditions that will answer all these questions. 


ts Division © DEARBORN, MICHIGAN 








CARLOAD 
BEEF BUYERS 


Attention! 


We are now operating and 
invite inquiries on carload ship- 


ments of beef and calves 


Write to 


ESTHERVILLE PKG. CO. 


Estherville, lowa 


H. C. Kibler, Manager in charge of sales 
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Cuts Costa ! 


If you make Chili, your season is 
here right now. And if you want to 
save time and money, you need the 
GLOBE Chili Cooker. © 

This unit has a built-in, motor- 
driven agitator that eliminates the 
need of a man to stir the Chili as 
it is cooking. And, since the agi- 
tator keeps the Chili in constant 
motion, the cooking operation is 
speeded up by as much as two 
hours in many cases. 


The agitator is simple and fool-proof to use, and can 
be easily removed for cleaning—an important factor 
in the preparation of good Chili. 


GLOBE Chili Cookers are made in 
any size to meet your requirements. 
Write today for further information. 


818-28 WEST 36% ST NORTH GRAND BLVI 


CHICAGO, ILLINOIS ST. LOUIS. MISSOURI 


Week Ending October 16, 1937 








FOR QUALITY PRODUCTS 


Dependable Selection - Uniform 
Quality --- Prompt, intelligent 
service -----+- All types of 
BEEF - HOG - SHEEP CASINGS 


ARMOUR AND COMPANY « Chicago. U.S.A. 
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PacKERS’ (Convention PROGRAM 


* Meat Industry to Sum Up Its Situ- 
ation at 32nd Annual Convention 


which calls for careful consideration from sev- 

eral angles. Shortage of livestock supplies is 
a vexing problem in more ways than one. Mer- 
chandising meat products on a narrow margin is an- 
other. Attitude of government toward business has 
a definite relation to the packing business. 

What’s ahead for meat packing? This is some- 
thing every meat packer would like to know. No one 
can claim to be able to foretell the future. But facts 
and situations bearing on the future may be an- 
alyzed, and reasonably sound conclusions may be 
drawn from these analyses. 


To meat packing industry is facing a situation 


Packers Want to Know 


This may account for the unusual interest 
throughout the industry in the program of the 
forthcoming 32nd annual convention of the Insti- 
tute of American Meat Packers, to be held at the 
Drake hotel, Chicago, from October 22 to 26. Indi- 
cations are that attendance will be the largest for 
many years. Packers want to know what’s ahead, 
and they are coming to gather what information 
they can from the discussions which make up the 
program. 


DR. DAVID FRIDAY WHITING WILLIAMS 





FOUR STAR SPEAKERS AT 


They are not likely to be disappointed, since this 
year’s program covers a wide range of subjects. 
Outlook for livestock supplies and underlying fac- 
tors in the economic situation will be discussed by 
the best authorities available in the country. The 
tax situation and the labor problem will have the 
same authoritative review. 


Sales Practices a Feature 


Merchandising practices in the meat industry 
have long needed correction. The Institute has 
been breaking a lot of ground in this direction dur- 
ing the year, and the results will be reported and 
discussed. What many packers have been doing to 
reduce distribution costs and to improve selling 
methods will be told by these packers themselves 
in terms of their own experiences. 

Agriculture—the country’s basic industry—will 
have its place in the discussion, with livestock lead- 
ers taking the lead. Livestock raising and meat 
packing are essentially a unit industry with a com- 
mon problem. This will be emphasized once more 
in the convention program. 


One of the greatest values of convention pro- 
grams is in the section meetings which precede the 






CONVENTION SESSIONS 





GEORGE RECTOR DR. H. G. MOULTON 











convention sessions. This year these 
discussions will cover—as usual—engi- 
neering, construction, operations, chem- 
istry and accounting, with a _ special 
session given to the interests of the 
sausage manufacturer. Improvements 
in methods and practice and new de- 
velopments which mean money to the 
processor will feature these programs. 
The session on accounting problems will 
have special interest for all executives. 

Exhibits will again be a feature of 
the meeting. Here packers will get 
further light on new methods, equip- 
ment and supplies which help them to 
improve results. Entertainment this 
year will feature not only the famous 
annual banquet but also a delightful 
dinner dance and entertainment on one 
evening held open for the purpose. Res- 
ervations in advance indicate the largest 
attendance for many years. All sessions 
will be held at the Drake hotel, a favor- 
ite packers’ convention meeting place. 
The dinner dance will also be held at 
the Drake, and the banquet at the 
Palmer House. 

Complete official program of the con- 
vention and its auxiliary features fol- 
lows. 


SECTION MEETINGS 


Programs of the section meetings on 
the Friday and Saturday preceding the 
convention are as follows: 


Accounting 
Friday, October 22, 9:30 a. m. 


Presiding Chairman, G. M. Pelton 

Program Chairman, L. B. Dorr 

Practical Accounting Methods for a 
Packing Plant of Medium Size. 

E. A. Brunner, asst. treas., Henry 
Lohrey Co., Pittsburgh, Pa. 

Henry M. Fink, office manager, Kuh- 
ner Packing Co., Muncie, Ind. 

Social Security Tax Records. 

K. R. Woodruff, secretary, Hygrade 
Food Products Corp., New York, N. Y. 


Getting the Facts about Distribution 
Costs and Profit Margins. 


D. R. Cowan, commercial research de- 
partment, Swift & Company. 


Profits and Capital Requirements in 
the Packing Industry. 


Howard C. Greer, Institute of Amer- 
ican Meat Packers. 


Operating and Chemistry 


MORNING SESSION 
Friday, October 22, 9:30 a. m. 
Presiding Chairman, E. N. Wentworth 
Program Chairman, L. M. Tolman 
Role of Sugar in Curing Meat. 


Dr. W. Lee Lewis, Institute of Amer- 
ican Meat Packers. 


Some Impressions on a Visit to the 
Birthplace of the Frankfurt. 


Dr. L. M. Tolman, Wilson & Co. 
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Selection and Care of Thermometers 
and Temperature Measuring Instru- 
ments in the Packing Plant. 

H. Pagenstecher, Taylor Instrument 
Co. 

Some Practical Studies on Bleaching 
Lard. 


Dr. F. C. Vibrans, Institute of Amer- 
ican Meat Packers. 


AFTERNOON SESSION 
Friday, October 22, 2 p. m. 


Presiding Chairman, A. F. Hunt 
Program Chairman, H. J. Koenig 
“Lard Has a Wide Plastic Range.” 
What Does It Mean? 


VeNona Swartz, Institute of Amer- 
ican Meat Packers. 


Use of Oat Flour in Preservation of 
Meat. 


Prof. Sleeter Bull, University of IIli- 
nois. 


Making and Interpretation of Yield 
Tests. 


W. T. Stone, Wilson & Co., Inc. 


Trends in Wrapping and Packaging 
Packinghouse Products. 

F. G. Cummings, John Morrell and 
Company. 

Operating Developments in 1937. 

R. M. Conner, Cudahy Packing Co. 








CoNvVENTION 


Number 


(COMPLETE official report of the 32nd 

annual convention of the Institute of 
American Meat Packers, including pro- 
ceedings, description of exhibits and other 
events—fully illustrated—will appear in 
the Official Packers’ Convention Number 
of THE NATIONAL PROVISIONER 


following the convention 


Extra copies of this Packers’ Convention 
Number must be ordered in advance. Price, 
50c each. 


Fill out and return coupon below if 
extra copies are desired. 


The National Provisioner 
407 So. Dearborn St., Chicago. 


Please send me, postpaid, .... copies of the Offi- 
cial Packers’ Convention Number of THE NA 
TIONAL PROVISIONER. 


Nume . 


Street . 


Remittance enclosed. 





Sales and Advertising 
Friday, October 22, 2 p. m. 
Presiding Chairman, R. H. Gifford 

Current Status of Delivery Schedules 
and Distribution Costs in the Meat 
Packing Industry. 

Howard C. Greer 
Lewis, 
Packers. 

Analyzing the 
Products. 

A. C. Nielsen, A. C. Nielsen Co., Mar- 
ket Analysts. 

The Retailer Meets the Housewife. 

John A. Kotal, secretary, National 
Association of Retail Meat Dealers. 

Impulse Buying—an _ Important 
Factor in Stimulating Sales. 

Oliver F. Benz, director of sales, 
Cellophane Division, E. I. du Pont de 
Nemours and Co. 


and George M. 
Institute of American Meat 


Market for Food 


Engineering and 
Construction 
Saturday, October 23, 9:30 a. m. 


Presiding Chairman, Allen McKenzie 
Program Chairman, H. P. Henschien 

Air Conditioning of Coolers for Age- 
ing of Beef Cuts. 

K, E. Wolcott, Niagara Blower Co, 

Modern Pork Cutting Layouts. 

A. O. Lundell, Allbright Nell Co. 

Well-Water Supply Systems. 

John Sewell, Sewell Well Co. 

Developments in Application of Re- 
frigeration in Packing Plants. 

C. G. Kuermann, Westerlin & Camp- 
bell Co. 

Depilating Hogs with Adhesive Mix- 
ture. 

H. K. Gillman, Tobin Packing Co., 
Ft. Dodge, Ia. 


Sausage Division 
Saturday, October 23, 9 a. m. 


Presiding Chairman, Geo. E. Duwe 

Outlook for Sausage Meat Supplies in 
1938. 

George M. Lewis, Institute of Amer- 
ican Meat Packers. 

Problems of a Sausage Plant Man- 
ager. 

Gottfried Mayer, Oscar Mayer & Co. 

Cost Figures Should Mean Something. 

Howard C. Greer, Institute of Amer- 
ican Meat Packers. 

Essentials of Training Sausage Sales- 
men. 

L. O. Alkire, Swift & Company. 

Merchandising by Route Wagon. 

George A. Casey, Wilmington Pro- 
vision Co. 

Confusion in Regulations. 

H. A. Armstrong, Institute of Amer- 
ican Meat Packers. 
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CONVENTION SESSIONS 
SESSION I 


Monday, October 25, 10:30 a. m. 


Presiding, Frank A. Hunter, 
Chairman of the Board of Directors 


Opening Remarks, Chairman Hunter. 


The Outlook 


Outlook for Supplies of Live Stock. 

c. A. Burmeister, U. S. Department 
of Agriculture. 

Underlying Factors in the Economic 
Situation Today. 

Dr. Harold G, Moulton, president, The 
Brookings Institution. 

Appointment of Committees. 

Award of Gold and Silver Buttons. 


SESSION II 


Monday, October 25, 2 p. m. 


Presiding, W. S. Clithero, Chairman, 
Special Committee to Aid in the 
Investigation of Trade Practices 


Distribution 


Recommendations of the Institute’s 
Special Committee and Their Status, 
Chairman Clithero. 

Eliminating Costly Distribution by 
Increasing the Size of Orders. 

Oscar G. Mayer, president, Oscar 
Mayer & Co. 

What Individual Packers in the South 
Are Doing to Eliminate Wasteful Prac- 
tices. 

G. L. Childress, general manager, 
Houston Packing Co. 

You Can Take It With You. 

J. P. Spang, jr., vice president, Swift 
& Company, 


The Best Thing My Company Has 
one. 


(One-minute reports by numerous meat packers of 
practices modified or new policies adopted as a 
result of the committee's recommendations. } 


SESSION III 
Tuesday, October 26, 10 a. m. 


Presiding, Thomas E. Wilson, Chairman 
of the Institute’s Committee to Confer 
with Live Stock Producers 


Production and Consumption 


Welcoming Remarks, Chairman Wil- 
son. 


The Live Stock Producer and His 
Problems. 

Wm. B. Wright, President, Nevada 
State Cattle Association. 

Meat—Man’s Favorite Food. 


George Rector, Restaurateur and 
Food Specialist. 


The Agricultural Scene as Viewed by 
a Newcomer, 


Glenn Frank, Editor, Rural Progress. 


SESSION IV 
Tuesday, October 26, 2 p. m. 


Presiding, C. G. Newcomb, 
Vice Chairman of the Board 
Effect of the Undistributed Earnings 
Tax on Financial Management of Busi- 
ness. 
Dr. David Friday, Economist. 
What’s Ahead for Meat Packing. 
Wm. Whitfield Woods, president, In- 
stitute of American Meat Packers. 
What’s on the Worker’s Mind Today. 
Whiting Williams, Industrial Con- 
sultant. 


Business Session. 
Report of Treasurer. 
Reports of Committees. 
Election of Officers. 
Adjournment. 


ENTERTAINMENT 
DINNER DANCE 
Monday, October 2S, 7 om. 


Gold Coast Room, The Drake Hotel. 


Music by Charlie Agnew and his 
Orchestra. 


ANNUAL DINNER 
Tuesday, October 26, 7 p. m. 


The Palmer House 
SPEAKER 


Wm. J. Cameron 
Ford Motor Co., Detroit, Mich. 


EXHIBITS 


An exhibit of packinghouse equip- 
ment and machinery will be shown in 
the Tower and French rooms and Ex- 
hibit Annex on the main floor of the 
Drake Hotel immediately adjacent to 
the room in which the convention ses- 
sions will be held. The exhibits will be 
open as follows: 


Friday, October 22, 8 a. m. to 10 p. 
Saturday, October 23, 8 a. m. to 6 p. 
Sunday, October 24, 10 a. m. to 6 p. 
Monday, October 25, 8 a. m. to 10 p. 
Tuesday, October 26, 8 a. m. to 6 p. 


except that during the time convention 
meetings are in session the exhibits will 
be closed, locked and inaccessible to 


(Continued on page 31.) 


Pusuic Should Know Facts -About Meat Prices 


HORTAGE in total meat supply in 

recent months—due to one of the 
smallest hog crops in the history of the 
meat industry, and to starvation re- 
ceipts of fancy cattle—has resulted in 
much talk of high meat prices. 

There have been so-called strikes on 
the part of the kosher butchers of New 
York City, and comment on the part of 
housewives in many sections of the 
United States to the effect that they 
found it necessary to curtail materially 
the total quantity of meat purchased. 


Facts on Meat Situation 


What are the facts? 

Meat prices are high when meat sup- 
plies are short. Pork is the chief meat 
staple. Ten million less hogs were 
slaughtered in the first 9 months of 1937 
than the 10-year average for that per- 
iod. This put the pressure on other 
meats—beef, veal and lamb. In this 9- 
months’ period packers paid 337 million 
dollars more for their raw material— 


Week Ending October 16, 1937 


livestock—and got 369 million pounds 
less meat out of it. 


Is it any wonder the cost of meat was 
higher? 


Beef Cattle Situation 


Talk about high beef prices is based 
on top prices for best-finished cattle, 
of which there is a scarcity. There has 
been no scarcity in TOTAL supply of 
cattle, calves, sheep and lambs slaugh- 
tered. 


As a matter of fact, total numbers of 
these classes of livestock processed this 
year have been well above the 10-year- 
average—although each animal has 
yielded less meat than in many previ- 
ous years. This is due to shortage in 
feed supplies resulting from drought, 
and the federal reduction program in 
relation to the corn crop. 

Some metropolitan newspapers—and 
calamity howlers on the high cost of 
living—have created the impression 
that most of the cattle are selling at 


$19.00 to $19.50 per ewt., when as a 
matter of fact only a load or two daily 
sell at this price, say 30 to 35 head of 
cattle, 


Plenty of Low Cost Beef 


At the same time the bulk of steers 
furnishing meat entirely wholesome and 
usable in any family menu range in 
price from $6.75 per cwt. to a high of 
$14.50 per ewt. at Chicago. Cows and 
heifers move at relatively lower prices. 
Animals in the lower price brackets are 
thin grass steers. Grades range all the 
way up to well-bred and fairly well- 
finished cattle falling into the higher 
price groups. 

Beef from animals lacking finish is 
not so tender and tasty as that from 
those showing considerable feed, but it 
is a grade of beef widely used, because 
it is lean, and many households do not 
want much fat. 


An example of the handicap under 
(Continued on page 24.) 
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We haven't, and we don’t believe there is any. 
Our experience in building multiple V-Belt drives 
covers the whole range from 14 hp. to 2000 hp. 
The engineering refinement necessary to build a 
14 hp. drive, and the engineering ability and man- 
ufacturing facilities necessary to build a 2000 hp. 
drive, combine into a diversified breadth of ex- 
perience which is built into every Texrope Drive. 

Allis-Chalmers originated, developed and pio- 
neered the multiple V-Belt drive principle, and 
has conceived and developed all its improve- 
ments and variations such as the Duro-Brace 
and Vari-Pitch Sheaves and the Straitline Auto- 
matic Ball Bearing Motor Base. When you buy 
Texrope Drives you are buying drives that have 
resulted from vast experience and are produced 
by the most complete and up-to-date manufac- 
turing facilities. 


Before buying a multiple V-Belt drive consult 
multiple V-Belt headquarters—Texrope Division, 
Allis-Chalmers Manufacturing Company. 


Write for Vari-Pitch Bulletin No. 1261-A and 
Duro-Brace Bulletin No. 2188-B 


Belts by Goodrich 
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RENDERING 
Economy 


Better Results Now Possible 
for Small Renderers 


decided trend toward erection of 

larger and more efficient isolated 
rendering plants and a reduction in 
number of poorly-equipped and often 
inefficiently operated establishments. 

Two important factors are contribut- 
ing to bring this about—the motor 
truck and the extension of hard roads, 
permitting collecting operations over 
« wide radius, regardless of seasons and 
weather conditions. 

That many rendering plants were 
formerly no better than they were was 
not due to any lack of an economic 
need for them. With a limited volume 
of material to handle, there was no 
business justification for any consider- 
able investment in buildings and equip- 
ment to process all animals available. 


' RECENT years there has been a 


Plant Construction Factors 


Today collecting operations may ex- 
tend as far as 75 to 100 miles, and the 
greater volume of raw material ob- 
tained under such conditions not only 
requires a plant with a considerable 
investment, but also justifies expendi- 
tures to obtain high processing efficiency 
and yields on which a profit could not 
have been realized when operating on 
a small scale. 

These conditions making for larger 
and more efficient rendering plants have 
been discussed in detail in previous is- 
sues of THE NATIONAL PROVISIONER. 
They are significant to renderers, and 
are providing opportunities that some 
in this business have the foresight to 
capitalize on. 

Important developments in rendering 
equipment, plant layout and methods of 
operation also help the renderer in an 
isolated location. Today fallen animals 
can be handled and processed quickly, 
economically and without offense to any- 
one. 


Equipment Gives Better Yields 


This latter aspect may or may not 
have an economic significance, but it 
is very important to the owner of a 
rendering plant that his premises are 
clean and free of odors at all times, and 
that his plant can be conducted in a 
manner which leaves no opportunity for 
neighbors to place it in the nuisance 
class. And—particularly important to 
him—is the fact that modern equipment 
and practices give him greater yields 
of high quality products with a lower 
production cost. 


Week Ending October 16, 1937 


LOCATION AND EQUIPMENT FOR ECONOMICAL RENDERING 


ABOVE—Location of plant of Joplin Rendering Co. on a hillside facilitates handling 
fallen animals onto the mezzanine floor, where they are skinned and cut. Product is 
handled mechanically from skinning and cutting floor to press. A boiler room building 


has been built since this picture was taken. 


BELOW—Cooker has capacity of 4,000 Ibs. per charge and is filled from blow tank. 
Percolator is built in as a unit of cooker. After cooking and draining material is 
handled mechanically into press with a hydraulic-operated distributor. 


Two isolated rendering plants, typical 
of types being built today—Cole Ren- 
dering Co., Waterloo, Ia., and Sioux 
Falls Rendering Co., Sioux Falls, S. D., 
—were described in the September 5, 
1936, and November 28, 1936, issues of 
THE NATIONAL PROVISIONER. Another in 
which is incorporated advanced ideas 
of handling product is shown in the ac- 
companying illustrations. 


This is the plant of the Joplin Render- 
ing Co., Joplin, Mo. It is built on a 
hillside and contains basement, first 
floor and mezzanine. Skinning and cut- 
ting are done on the mezzanine floor 
located on the uphill side of the build- 
ing. This is an arrangement of consid- 
erable advantage, because fallen ani- 


mals and shop fats can be unloaded 
directly from trucks without hoisting 
or unnecessary handling. 


When cut up carcasses are dropped 
into a Mitts & Merrill hog, the shredded 
product flowing by gravity to a blow 
tank in the basement, from which it is 
blown into the French cooker on the 
ground floor level. 


Handling Eliminated 


This cooker has a capacity of 4,000 
Ibs. of product and is of the vertical 
type, with subkettle or percolator built 
in. A charge is put through the hog and 
filled into the kettle in 20 minutes. 


(Continued on page 41.) 
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FACTS ABOUT MEAT PRICES 


(Continued from page 21.) 


which packers labor in attempting to 
meet demands of the kosher trade was 
given recently when a New York packer 
on one day needed 300 cattle suitable 
for this trade—and was able to buy 
only 35 head. 

This situation is not unique so far 
as it relates to one day. It has been a 
day-to-day proposition for many weeks, 
and it finally has reached the acute 
stage. In view of the inability of the 
packing industry to meet the demand of 
this particular trade with the quality of 
beef generally furnished, it might aid 
materially if kosher retailers were will- 
ing to cooperate to the extent of utiliz- 
ing the nearest quality available. 

With the arrival of the Winter live- 
stock show season and the weeding out 
of feedlots where animals are being 
prepared for show purposes, a few more 
fancy cattle will be available up to the 
time of the sales of show stock at the 
International Live Stock Exposition at 
Chicago the first week in December. 
However, nothing but shortage in strict- 
ly prime cattle can be expected for 
some time to come, as feeders found it 
necessary to wait for the maturity of 
this year’s corn crop before undertak- 
ing the finishing of cattle on any large 
scale. 


Hog Shortage the Big Factor 


Aside from the shortage of grain this 
year needed for putting finish on first 


grades of cattle, the vrincipal factor in 
the entire situation has been the short- 
age of hogs. 

Hog slaughter in the first nine months 
of 1937 was nearly 10,000,000 head less 
than the 10-year-average for the period. 
This meant that the total meat supply 
in this period was approximately 1,500,- 
000,000 Ibs. smaller than the average for 
the period in the past 10 years. As a 
consequence competition for the beef, 
veal and lamb available was keen. At 
the same time livestock on foot cost 
$337,000,000 more and yielded 369,000,- 
000 Ibs. less meat during the first nine 
months of 1937 than the average for 
the period in the last five years. 


Causes of Shortage 


Late in 1933 a federal program of hog 
reduction was inaugurated and con- 
tinued in one form or another for over 
two years. This reduction program was 
followed by two years of unusual 
drought. As a consequence hog produc- 
tion has had no opportunity to approach 
anything like the normal figure enjoyed 
by cattle and sheep, for which no reduc- 
tion program except that necessary to 
prevent starvation of animals in 
drought areas prevailed. 

Low point of hog marketing appears 
to have been reached in July, and a 
slowly rising trend is evident, which 
can be expected to increase rather grad- 
ually until after the beginning of the 
new calendar year, when the rise prob- 
ably will be more rapid. It is likely, 
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however, that a normal crop will not 
be reached until 1940—and not then if 
too severe a corn reduction program igs 
adopted. 


Pass on the Facts 


Packers might do well to pass this 
type of information on to their retail 
trade, and see that the communities in 
which they operate are fully acquainted 
with the facts regarding meat prices, 
It is questionable whether it is to the 
advantage of packers to be too modest 
when an accurate and widespread ap- 
praisal of facts would be certain to 
develop a better understanding of meat 
prices. 

At the same time there should be a 
continued and intensive program of 
education of the housewife to the fact 
that there is much meat in the animal 
carcass that is neither steak, chop, 
bacon or ham—and that this meat can 
be purchased for much less than the 
most demanded cuts cost. Proper cook- 
ing is necessary for best results, but full 
information is available through publi- 
cations of the National Livestock and 
Meat Board on the preparation of any 
meat or meat product, as well as the 
vegetables and fruits to be served. 





W ould Grave Meats 


and License Trade 


A ordinance providing for federal 
grading of all meats sold in New 
York city is being drafted by W. F. 
Morgan, jr., city commissioner of mar- 
kets, as a result of the kosher butchers’ 
strike there last week and conferences 
between city and U. S. Department of 
Agriculture officials and packer and re- 
tailer representatives. The ordinance, 
which will be submitted to the board 
of aldermen, will also require licensing 
of dealers and packers. 

Paul H. Appleby, representing Secre- 
tary of Agriculture Henry A. Wallace, 
stated that the department was ready 
to cooperate with the city on grading 
of meats, particularly kosher meats. 
He pointed out that grading of kosher 
products would be more difficult than 
that of non-kosher meats, because the 
freshly-dressed kosher meat cannot be 
classified as readily. 

New York Retail Meat Dealers’ As- 
sociation opposed the ordinance pro- 
posal. Louis E. Wagner, jr., represent- 
ing the retail group, contended that 
grading would add to the cost of meat 
and decrease consumption. 

The New York commissioner of mar- 
kets this week began an investigation 
of charges by retailers that “packers 
were substituting inferior grades of 
meat for so-called prime cuts at prime 
prices.” The city department of mar- 
kets will assemble daily information on 
market trends and prices of kosher 
products and will make this information 
available to kosher dealers in the future. 
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* Perfect, even, clean slices to the very 
end. The sanitary, concave knife does 
it—an EXCLUSIVE U. S. feature. 

* Thickness of slices can be changed 
in half a minute by any operator. 

* Spacing and shingling are absolute- 
ly uniform. 


* Bacon does not have to be SHARP 


preserve natural bloom and flavor, 
improves texture and appearance. 


* Increase sales of your brand. Save 
up to 37% production cost with a U.S. 
which slices and packages 1500 pounds 
of bacon per hour. 


Also Note—There is another Heavy 





frozen. Room temperature can be as 
high as 50 or 60 degrees, creating bet- 
ter working conditions, increasing 
quality and volume of output. Helps 


Duty Slicer for Dried Beef, which pro- 
duces more than 450 perfect slices per 
minute—cutting 73 slices to an inch 
of meat. 








DON'T MISS IT | 








See the new two-in-one Heavy-Duty Slicer for 
Bacon and Dried Beef at Booth Nos. 1 and 24A, 
Institute of American Meat Packers Convention, 
October 22 to 26, Drake Hotel, Chicago, IIl. 














Write for complete data about these modern slicers. 


U. §. SLICING MACHINE CO. 


LA PORTE, 


World’s Best Slicers Since 1898 
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INDIANA 


Sales and Service Everywhere 








ANT LOOK ALIKE 


IN THE DARR.... 


* And it's likely that most lard liners, when displayed to you as samples, 
have that same-as-the- other look. But, let’s get out in the light. The 


gentlemen who do the buying for the packing plants we serve are pretty 


astute fellows; they insist upon lard liners that won't ‘‘leak’’— meaning, 


of course, liners that can take it over creasing and folding automatic 


machines without giving up the ghost at corners and sharp-creased edges. 


* Lardpak, the exclusive Rhinelander lard liner, was developed to over- 
come all those shortcomings. Maybe that’s why so many lard packers 
insist upon Lardpak. Give the samples we'll gladly send you a real ‘third 


degree and then you'll always want 


THE INCOMPARABLE LARD LINER 


atetatetsii Paper (@orloleiahy Rhinelander Wisconsir 
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PACKAGED 
Sliced Ham 


New Sales Idea to Meet 
Changed Consumer 
Demand 


Sliced bacon in %-lb. and %-lb. 
packages ; 

Pound and half-pound packages of 
sausage ; 

Quarter and half hams in tins; 

Spiced ham and luxury loaf in family- 
size containers— 

These are some of the manifestations 
of the influence on meat packers and 
livestock producers of the smaller fam- 
ily group and changing consumer living 
conditions. 


G stiea 0 steers and hogs; 


Change in Buying Habits 


When families were larger and ap- 
petites keen enough to relish a repeti- 
tion of the meat course for several 
meals, large cuts of beef and pork, the 
side of bacon and the whole ham met 
housewives’ requirements effectively. 


Today meat “leftovers” are not so 
greatly in favor, and the average house- 
wife is quite likely to shop only for one 
meal’s requirements. And because the 
family is much smaller than a genera- 
tion or two back, the size of the average 
meat purchase has steadily declined. 


The meat packer has found it profit- 
able to adjust his merchandising pro- 
cedure to consumers’ requirements, By 
producing high grade products, identify- 
ing them and offering them for sale 
packaged in convenient and economical 
unit sizes, he has maintained per capita 
meat consumption at a high level. 


Ham Sale Units 


Smoked hams have been an exception 
to the general rule of smaller sale units. 
It is true that a few packers offer 
canned smoked ham in small containers, 
but a very large percentage of all 
such cuts are delivered to retail outlets 
as whole hams. Here they are either 
sold by the piece or sliced in the shop. 

Many packers have felt that ham 
merchandising—particularly so far as 
the size of sale unit is concerned—has 
lagged behind that of other products, 
resulting in a situation adversely af- 
fecting ham consumption. 

One difficulty has been to figure the 
profitable disposal of the less-desirable 
shank and butt after the center slices 
have been sold. It is frequently neces- 
Sary to price these ends at a loss—in 
which event, of course, the center slices 
must be priced high enough to yield the 
retailer the necessary profit margin. 


The result has been to put center 
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slices of ham in the luxury class and 
make them available to a smaller per- 
centage of housewives. Not being able 
to purchase them, therefore, and having 
little interest in butts and shanks, many 
housewives may not consider smoked 
ham when making shopping lists. 


Packaged Sliced Ham 


In a revolutionary move to take ham 
out of the luxury class and increase 
its point-of-purchase appeal, Armour 
and Company is marketing center cuts 
of ham in individual transparent wrap- 
pers. 

Increased consumer acceptance of the 
product in this new sales package is 
anticipated by executives of the com- 
pany, due to the fact that the house- 
wife with a limited food budget will 
be able to make more frequent ham 
purchases. and be sure of choice cuts. 


Recent test sales of center slices in 


x 
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SLICED HAM CARTON 


Convenience and economy for the con- 
sumer and greater profits for retailers are 
claims made for this new method of mer- 
chandising center slices of smoked ham. 
Carton holds 6 packages of two slices each. 


HAM GETS NEW SALES APPEAL 


An innovation in ham merchandising, re- 
cently introduced by Armour and Com- 
pany, is boned and fatted center slices in a 
printed transparent cellulose wrapper. Bach 
slice weighs approximately 5 oz. Prelim- 
inary sales tests indicate much consumer 
interest in this package and it will be ad- 


vertised extensively. 


transparent cellulose wrappers have 
proved that every dealer can sell them 
and make a larger profit, it is reported. 
For this reason, if no other, enthusiastic 
dealer approval of this merchandising 
idea is expected. No longer will the 
retailer find it necessary to charge 
enough for center slices to offset losses 
on butt and shank. ’ 


Merchandising the Idea 


Each transparent package contains 
two boned and fatted slices weighing 
approximately 5 oz. each. Sale unit 
consists of six packages in an attractive 
counter display carton. 

Utilizing the theme, “A New Way to 
Buy Ham,” full-page advertisements to 
support the new merchandising plan are 
scheduled to appear in leading women’s 
magazines. 


Supporting the magazine advertising 
will be newspaper space in more than 
150 key cities, plus extensive dealer dis- 
play and point-of-sale material. 


The problem of butts and shanks re- 
mains to be solved. Whether or not butts 
and shanks can be disposed of at prices 
sufficiently high to enable a profit to 
be made on each ham from which center 
slices are taken undoubtedly will deter- 
mine general packer policy in respect 
to this merchandising innovation. Three 
possibilities suggest themselves—can- 
ning such whole pieces of ham, selling 
butts and shanks as such, or processing 
into profitable ready-to-eat specialties. 
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meet mister wotak 


insurance ‘actuary 


*the man who sets your insurance rates 


<=> 
ite ant Bossom of American 
This is Steve Wotak. All day long he stands at the foot Gil aiaciaiaeal” 
of the cattle run swinging his sledge . . . making beef ae Drake Hotel, October 
and veal of the steers and calves that lumber by. + 22nd to 26th inclusive 
Steve is a typical packing plant workman. He'll follow -_ 


instructions but he doesn’t appreciate the importance of 
ordinary safety precautions. Yet in the long run, Steve 
is the man who establishes the premiums YOU pay for 
Workmen’s Compensation! 

Next year, American industry will lose hundreds of 
thousands of dollars in compensation for foot injuries 
alone. You can save your share of that cost by putting 
Steve and ALL your workmen into Lehigh Safety shoes. 


No. X10 


e 
non-skid 
TREATED RUBBER 
SAFETY BOOTS 
with the famous Lehigh 
genuine leather insole. 


OTHER ALL-LEATHER TYPES 
AVAILABLE FOR GENERAL 
PACKING PLANT USE. SEND 
FOR COMPLETE CATALOG. 


High slipping hazards and the corrosive action of wet floors on leather, 
make rubber imperative on the slaughter-room floor. These heavy built, 
gum sole safety boots will outwear leather two-to-one under these conditions. 


LEHIGH SAFETY SHOE CO., INC. 


ALLENTOWN  PEHHSYLUATIA 
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SEE OUR EXHIBIT 
in Booth No. 22 at the 


pte \ 


A brief note to our sales office will bring a representa. 
tive to discuss a complete program of foot-safety edu- 
cation in your plant. Posters, pay envelope stuffers, 
displays will be supplied free of charge. They carry no 
advertising. They may result in substantial savings in 
your compensation premiums next year. 


Why not call your secretary and have her write for the 
complete Lehigh Safety story ... NOW? 





= 


‘No. 911 


LEHIGH STEEL BOX TOE 
Safety Shoes for general 
packing plant safety 


No. 100— Black Rubber knee boot, reinforced 
composition safety box toe, crepe gum sole and 
heel. 

No. X110 — Black rubber four-eyelet tie, rein- 
forced composition safety box toe, gum crepe 
sole and heel. 

No. 834 — Wide-toe last, black elk blucher with 
steel box-toe, chrome leather middle sole, black 
carbon outsole, grid rubber heel. 

No. X837—Same except tan elk blucher, two 
full oak soles. 

No. 911— Black elk blucher with steel box toe, 
oak leather middle sole, black carbon outsole, 
grid rubber heel. 

No. 903—Same except two full oak soles, one- 
piece leather lift heel. 
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Plant Operations 


Pointers for the Superintendent, 
Engineer, Master Mechanic and 
other Operating Executives 





CLEANING SMOKEHOUSES 


A Southwestern packer wants to 
know how smokehouses can be cleaned 
if a steam supply is not available. He 
writes: 


Editor THE NATIONAL PROVISIONER: 


We would appreciate it if you would tell us how 
to clean out the inside of a smokehouse where no 
steam is available. 


Two methods may be employed for 
cleaning smokehouses when steam is 
not available: 


1. Hand scraping. 

2. Scrubbing with a caustic soda solu- 
tion. 

The former process is slow and costly, 
and is not often used. 


The latter takes time to do a thorough 
job, but is effective. Walls are washed 
with a strong caustic solution, consist- 
ing of 1 lb. of flake caustic in 1 gal. of 
water. Solution is sprayed over walls 
and equipment in the smokehouse with 
a hand or power spray. It is allowed to 
stand for two hours, after which it is 
washed off with hot water under pres- 
sure. Men doing cleaning should start 
at the bottom and work up, to avoid 
caustic solution dripping on them. Cost 
of cleaning with caustic is about one- 
fourth that of using brushes and 
scrapers. 


If steam is available in the plant it 
certainly would be an economy, as well 
as good insurance, to run a steam line to 
smokehouses. Cleaning can be done 
thoroughly and at small labor cost when 
steam is used. Also, live steam is an 
effective fire extinguisher when con- 
fined, as in a smokehouse, and might be 
the means of saving much product if 
fire should break out there. 


STEAM STERILIZATION 


“What is the temperature of steam 
two or three feet from the discharge 
end of a steam hose?” an Eastern 
packer asks THE NATIONAL PRO- 
VISIONER, “There has been some discus- 
sion of this question in the weekly meet- 
ings of our operating force, but to date 
we have not been able to find the an- 
swer. Can you supply this informa- 
tion?” 

This packer does not say what oc- 
casioned the need for this information, 
but the chances are that it was brought 
up during a discussion of the sterilizing 
effect of steam used for cleaning pack- 
inghouse equipment. 


There seems to be no information 


available on the temperatures of steam 
at various distances from the point at 
which it starts to expand—as, for in- 
stance, from the outlet of a steam hose. 
Steam at atmospheric pressure has a 
temperature of 212 degs. F. This is 
an effective sterilizing temperature. But 
as steam expands in air its temperature 
is reduced, and as expansion is rapid 
temperature decreases quickly. 

If a steam nozzle is placed very close 
to the surface to be sterilized, and held 
there for sufficient time, there can be 
little question as to its effectiveness in 
killing bacteria. In other words, both 
time and temperature are factors. 


As the distance between the surface 
to be sterilized and the hoze nozzle is 
increased, temperature of the steam at 
surface decreases. And probably dis- 
tance between surface and hoze nozzle 
where heat in the steam is insufficient to 
sterilize is much less than is generally 
realized. This, together with the hap- 
hazard manner in which the hose is 
sometimes used, may very reasonably 
raise some doubts as to the sterilizing 
result obtained. 

This question of the sterilizing effec- 
tiveness of steam from a hose in the 
hands of a workman without much 
knowledge of cause and effect comes up 
periodically. It is evidence not only of 
a lack of facts on which to base opera- 
tions, but also of doubts as to the de- 
gree of sterilization obtained. Until 
more information on sterilization with 
steam is available, it might be good 
practice for the packer bothered with 
spoilage troubles to abandon steam 
cleaning or to substitute one or another 
of the proved steam cleaning and ster- 
ilizing systems available. 


TIME AND TEMPERATURE 


The human element is very liable to de- 
termine the effectiveness of sterilization 
when steam from a hose is the sterilizing 
agent. Surfaces properly treated can be 
made sterile. Workers must be properly 
instructed and supervised. Temperature of 
steam and time of application are factors. 






















































SPEEDING REPAIR WORK 


Maintenance and repair work in the 
packinghouse, particularly on ammonia 
compressors and other refrigerating 
equipment, often must be performed in 
quick time to prevent service interrup- 
tions. And as the regular operating 
force is often the only labor available 
for this work—which must be per- 
formed aside from their regular duties 
—a situation fraught with considerable 
danger of product deterioration or 
spoilage sometimes exists. 

Packers could reduce this danger and 
speed up unexpected repair jobs and 
routine maintenance if they would pro- 
vide the working force with the tools 
required. Devising makeshift tools and 
equipment to work with not only costs 
time and money, but may be responsible 
for an unsatisfactory repair job. 

Suitable equipment, such as chain 
hoists for handling heavy machine 
parts, is particularly required. The or- 
dinary arrangement of ropes and pul- 
leys so frequently employed has many 
disadvantages. The chain hoist is more 
rugged and safer, is available in a vari- 
ety of capacities to meet the need, is 
portable and automatically holds the 
load suspended. 

Much time is sometimes lost building 
crude scaffolding on which to work on 
elevated equipment, such as piping, 
condensers, etc. In one meat plant 
knock-down scaffolding, adjustable as. 
to height, has been constructed and al- 
ways is ready for use in an emergency. 
The speed with which it can be as- 
sembled and dissembled is a factor of 
considerable importance when time is 
a factor. 

This scaffolding is also used by the 
painters to reach ceilings, roof trusses, 
beams, etc. in which service alone it has 
paid for itself many times. 

Undoubtedly facilities for quick, effi- 
cient repair and maintenance work are 
lacking in many packinghouses because 
it never has occurred to anyone to be 
prepared for emergencies. However, if 
there is any department in the meat 
plant where forethought pays dividends, 
it is in the mechanical department. 




















HOTEL 
KNICKERBOCKER 


Just across the street 


from the Drake Hotel 











N,Wichigan Ave. 











We extend to you a cordial invitation 
to visit with us in our Suite No. 1000 at 
the Hotel Knickerbocker while attending 
the Thirty-Second Annual Convention of 
the Institute of American Meat Packers. 
October 22nd to October 26th, 1937 
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THERE IS ONLY ONE SIMPLICITY MOULD 


See it at the |. A. M. P. Convention 
| BOOTH NO. 24 


Manufactured by 


SAUSAGE MANUFACTURERS’ SUPPLY CO. 


1208 N. Water St., Milwaukee, Wisc. 
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Packers’ Convention 


(Continued from page 21.) 


packers and exhibitors. These hours 


will be rigidly adhered to. 


Booth No. Exhibitor 
1-244 U. 8. Slicing Machine Co., La Porte, Ind. 
United Cork Companies, Kearny, N. J. 
Ciacinnati Butchers’ Supply Corp., Cincinnati, 0. 
Wilson & Bennett Mfg. Co., Chicago 
Seaslic, Inc., Chicago 
; The Griffith Laboratories, Chicago 
Crerar, Adams & Company, Chicago 
John J. Dupps Company, Cincinnati, 0. 
Wercester Salt Company, New York, N. Y. 
B. H. Bunn Company, Chicago 
Specialty Manufacturers Sales Co., Chicago 
2 Aluminum Cooking Utensil Co., New Kensing 
ton, Pa 
Meat, Inc., Chicago 
Air Induction Ice Bunker Corp., Hoboken, N. J. 
j} Hoy Equipment Co., Milwaukee, Wis. 
Carrier Corporation, Newark, N. J 
Dry Ice, Inc., New York, N. Y 
French Oil Mill Machinery Co., Piqua, 0 
Roto-Cut Machines Corp., Norwood, 0. 
H. O. Trerice Co., Detroit, Mich. 
Lehigh Safety Shoe Co., Allentown, Penn. 
Exact Weight Scale Co., Columbus, 0. 
4 Sausage Manufacturers’ Supply Co., Milwau- 
kee, Wis. 
%-26 Transparent Package Co., Chicago 
21 Identification, Inc., Chicago 
28 American Soya Products Corp., Evansville, Ind. 
29-30-31 H. J. Mayer & Sons Co., Chicago 
32-33-34-35 E. I. du Pont de Nemours and Co. 
(Cellophane Division), Wilmington, Del 
36 THE NATIONAL PROVISIONER 
37 Ford Motor Co., Dearborn, Mich. 
38 Johns-Manville, New York, N. Y. 
39 Arkell Safety Bag Co., Chicago 
39A Corn Products Sales Co,, New York, N. Y 
40 V. D. Anderson Co., Cleveland, 0. 
41-42-43 Wm. J. Stange Co., Chicago 
44-45-46-47-48-49 Visking Corporation, Chicago 
Exbibit Annex—National Sausage Casings Dealers 
Assn., New York, N. Y. 


Convention Suggestions 


Sessions of the convention are open to 
members and associate members of the 
Institute and to invited guests of the 
Institute. Members and guests should 
register promptly at the convention 
registration desk in the Drake Hotel. 


To help the details of the Convention 
to move along as smoothly as possible, 
members and guests are requested to 
assemble for the sessions promptly at 
the times for which they are scheduled. 
There will be signs displayed about the 
lobby directing delegates to the proper 
meeting room. 

Meat packers, sausage manufacturers, 
and others attending the convention are 
urged to visit the exhibit of equipment 
and supplies in the Tower and French 
Rooms on the main floor. 


PACKER SHOWS PRIZE CATTLE 


Wm. Schluderberg-T. J. Kurdle Co. 
bought 82 head of prize cattle at this 
year’s Baltimore Livestock Show. These 
prize winners included the grand cham- 
pion carload of cattle and the reserve 
grand champion group of three steers. 
Balance were prize winners shown by 
the 4-H Club Boys and Girls of Mary- 
land, Virginia and West Virginia. 

On Sunday, October 10, the Esskay 
Company had a livestock show of their 
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own, displaying the cattle they pur- 
chased at the show at their Baltimore 
plant. Hundreds of dealers visited this 
display and there were many comments 
on the fine quality of these cattle, also 
the 108 prize lambs and 39 prize hogs 
purchased by Esskay. Included in these 
were the grand champion lamb of the 
show, grand champion pen of 3 lambs, 
and champion pen of lambs shown by 
4-H Club Boys and Girls. The prize 
hogs included the grand champion pen 
of hogs and the reserve champion pen, 
and practically all of the prize winners 
of the 4-H Club Boys and Girls. 


It has been Esskay’s policy always to 
support the Baltimore livestock show, 
as well as to support the local market 
generally at all times in an effort to aid 
livestock producers. This year’s exhibits 
excelled all former exhibits in quality 
of animals shown. 


COAST MEAT EXHIBIT 


Meat packers and retailers cooperated 
in operating a model meat market at 
the recent 12th annual food show held 
in San Francisco, Cal. The project was 
sponsored by the California Retail Meat 
Dealers’ Association, with cooperating 
packers furnishing display meats. The 
meat exhibit was the largest food ex- 
hibit in the show and was highly color- 
ful because it was a working exhibit. 


Meat was cut before the eyes of the 


housewives, showing them the mechanics 
of transforming beef, veal, lamb and 
pork carcasses into cuts displayed in 
show cases, and retailers got many good 
ideas for use in their own markets. 
Sales were made over the counter and 
the proceeds went for the benefit of the 
California retailers’ association. Co- 
operating packers included Swift, H. 
Moffat and Co., Grayson-Owen, Armour 
and Golden West Meat Co. 


FARM OUTPUT BELOW 1924 


Agricultural production has _ not 
caught up with the increase in popula- 
tion in the United States since 1929, 
according to a recent study by the Na- 
tional Industrial Conference Board. 
Since 1924 the population of this coun- 
try has increased about 14 per cent but 
per capita production in agriculture 
during the first 8 months of 1937 was 
1.8 per cent below the 1923-25 average. 


The board points out that average 
production in agriculture and manufac- 
turing outran the growth of popula- 
tion from 1924 to 1929, but in the fol- 
lowing 6 years the output in manufac- 
turing and agriculture not only did 
not keep up with the population in- 
crease, but fell far below it. Per capita 
production in agriculture during 1926 
was 6.8 per cent above the 1923-25 aver- 
age, but in 1935 had dropped 13.8 per- 
cent beiow the average. 








Everybody, she’s a-saying to Tony: ‘‘Snap it up quick, Tony... 
we're on our way to the Packer’s Convention and STANGE’S.”’ 
I’m a-telling you, STANGE’s a-goin’ to be one swell spot. 
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cre PAY LOAD 
yPER TRUCK 


: ‘DRY-ICE’’* 


Only the pay load on your meat trucks makes any 
money for you. So you want to be able to carry as 
much pay load per truck as possible. 


SEE our exunisit 
AT THE 
INSTITUTE or AMERICAN 


MEAT PACKERS 
CONVENTION 


CHICAGO — OCT. 22-26 


Talk over your problems 
with our representatives 





“DRY-ICE” gives your trucks maximum pay load 
capacity, because it is such an exceptionally efficient 
refrigerant that a comparatively small amount is re- 
quired. And you can equip your trucks for “DRY- 
ICE” at the low cost of approximately $30. 


In addition, “DRY-ICE” delivers your products in 
better shape, the carbon dioxide vapor it gives off, 
Sa naeeeamtd definitely helping to preserve meat color... 
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It will cost you nothing to get full particulars. The 
home office or any of the distributing stations listed 
will be glad to give them to you. WRITE or phone— 
today. 


PURE CARBONIC 


General Offices: 60 East 42nd Street, New York, N.Y. 


“DRY-ICE’’ DISTRIBUTING STATIONS 


Your trucks can be serviced at or from these stations. For street addresses 
see classified section of local telephone directory under "Ice-carbonic.” 


Chicago, Ill. Indianapolis, Ind. New Haven, Conn. Rochester, 
Cincinnati, Ohio Joplin, Missouri New Orleans, La. 
Cleveland, Ohio Kansas City, Mo. New York, N. Y. 
Columbus, Ohio Los Angeles, Calif. Niagara Falls, N.Y. 
Dayton, Ohio Louisville, Ky. Omaha, Neb. 
, N. J. Milwaukee, Wis. Peoria, Ill. 
Des Moines, Ia. Minneapolis, Minn. Philadelphia, Pa. 
Detroit, Mich. - Newark, N. J. Pittsburgh, Pa. 
Harrisburg, Pa. Newburgh, N. Y. Providence, R. I. 
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Cooter Efficiency 


Condenser Care is Important 
to Get Best Results 


By CHIEF ENGINEER 


duce temperature of carcasses from 

somewhere in the neighborhood of 
100 degs. F. to 34, 36 or 38 degs. F. 
This means disposing of the heat from 
carcasses, as well as the heat from elec- 
tric lights, and that given off by workers 
employed in grading, switching and 
spacing carcasses and heat filtering into 
room through doors and insulation. 


Heat cannot be destroyed. What hap- 
pens to it, therefore, when carcasses 
are chilled? Where does it go? 


The process of chilling, or heat re- 
moval, is easily explained in a general 
way. The heat is merely picked up by 
various transporting agencies —air, 
brine, ammonia, water—and carried to 
a point in the refrigerating system 
where it can be delivered to the outside 
air. 


Where the Heat Goes 


In a chill room equipped with brine 
sprays, for example, heat of ‘carcasses 
is picked up by the air of the room and 
carried to the circulating brine. The 
brine transports it to the brine cooler 
and unloads it into the ammonia. The 
ammonia, in turn, carries the heat to 
the compressor, and this latter machine 
pumps it—still in the ammonia—to the 
condenser. 


Here cool circulating water picks up 
the heat and transports it to a spray 
tower, where it is unloaded into the air. 
In all cases where heat is transferred 
from one medium to another the flow 
always is toward the cooler transport- 
ing agent. 

Since only as much heat can be dis- 
posed of as can be transferred from the 
ammonia to the water circulating in 
the condenser, this latter device is often 
referred to as the “bottle neck” of the 
refrigerating system. 


Fasce temp of a chill room is to re- 


Figuring Condenser Pressure 


Most everyone is familiar with the 
physical conditions which cause rain. 
Air becomes saturated with water va- 
por. It is then chilled and the dew point 
is reached—a process which results in 
contracting or squeezing the air. The 
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result is similar to squeezing a sponge 
saturated with water. 

The action which takes place in a 
condenser is precisely similar. Satu- 
rated ammonia vapor containing a host 
of B.t.u’s., or heat—that is heat from 
cooler plus that of mechanical compres- 
sion—is suddenly chilled down to its 
dew point. The ammonia is liquified and 
the B.t.u’s. fly out, finding a new resting 
place in the cold circulating condenser 
water. 

As a result, water leaves condenser at 
a higher temperature than when it 
went in. This spread of temperature, or 
“split,” gives a fair measure of the 
work being accomplished at the “bottle 
neck” of the refrigeration system. The 
faster the heat flow the lower the con- 
denser pressure. Traffic here must be 
maintained swiftly and surely, or the 
whole system is crippled. 

A rough formula has been evolved 
that is applicable to good standard 
practice and may be profitably used as 
a gauge. This is: 

Temperature of water into condenser plus tem- 


perature of water out X 1.25—30—condenser gauge 
pressure. 


Shell and Tube Condensers 


Condensers may be classified in three 
distinct groups: 1.—Shell and tube. 2.— 
Double pipe. 3.—Atmospheric. All 
types are made in several modern vari- 
ations. Condensers vary in size, depend- 
ing upon the duty required. Probably 
the shell and tube type predominates, 


although many other types are still 
in service. 

There are several characteristics 
which account for the popularity of the 
shell and tube type. 

It has large capacity, and may be in- 
stalled in a small floor space, even in 
the engine room under watchful super- 
vision. 

Installation cost is quite low. 

Slow gas seepage from them is prac- 
tically nothing. 

Water distribution is exceedingly 
simple. 

Gas binding, as experienced with at- 
mospheric types, is eliminated. 

Large space is available in the con- 
denser for storing liquid ammonia dur- 
ing pump-outs, shut-downs on low sides 
or under light load conditions. 

Tubes are easily cleaned while unit is 
maintained in service. 

Liquified ammonia flows down the 
condenser tubes and is rapidly removed 
from the heat transmitting surface. 

They can be purged while in opera- 
tion. 


Condenser Construction 


Construction of a shell and tube con- 
denser is similar to that of a vertical 
firetube boiler. Usually tubes are of 2 
in. No. 10 gauge steel or wrought iron. 
In top of each tube is a swirl made 
from cast iron, brass or hard rubber, so 
designed as to give the water a swirl- 


CAREFUL MAINTENANCE PAYS DIVIDENDS 


Periodic inspection followed by rigorous cleaning is necessary for efficient condenser 
performance and low refrigerating costs. Condenser, on rear wall, is of double pipe 


type. 








GM&ZC4h 
owners 


The two KOLD-HOLD equipped trucks, purchased last year by George Thomas, 47! 


Inc., Norwood, Ohio, proved such an excellent investment that a third was added 
this year. 


The economy of operating the first two trucks during the first year was little short y 174 MON 1 Ld 


of amazing to the owner. Based on a 3!/4cKW charge, the cost of operating the i | 2 | | 
two trucks, which were hooked up on a separate meter, was $5.20 or $2.60 each actua y ee - | 


eesti that it costs to 
Hundreds of other owners have been equally amazed at the low operating cost f . i 
of KOLD-HOLD—at the remarkable improvement in product condition and KOLD- rerrigera te properly 
HOLD'S many time and labor saving features. By all means write for the com- 

plete facts AT ONCE! It's cheaper to own KOLD-HOLD than to do without it. eac h truc k 

We absolutely GUARANTEE SATISFACTORY PERFORMANCE. Write today. shown above 





KOLD-HOLD MANUFACTURING CO., LANSING, MICHIGAN 
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ing motion as it enters, thereby caus- 
ing it to adhere to interior surface of 
tube. 

Because the condenser is the place 
where accumulated heat is dumped out 
of the system, it is necessary that it 
have a high rate of heat transfer. Rate 
of heat release varies from 100 to 200 
B.t.u. per square-foot of surface per 
hour per degree of mean temperature 
difference. This rate depends upon num- 
ber of gallons of water flowing through 
each tube per minute. This ranges 
from 1 to 2% gallons. Likewise, re- 
frigeration capacity will run from .4 of 
a ton per tube per day to 1.2 tons, tem- 
perature and amount of inflowing water 
considered. 


Keep Tubes Clean 


A condition that slows up the speed of 
heat release is tubes which are dirty 
on the water surfaces. Attention must 
be given to this important operating 
characteristic. If cooling water is re- 
circulated over a tower or spray pond, 
it will pick up solids that come float- 
ing through the air. A large number of 
impurities—dirt, cinders and _ water- 
soluble gases—cause deposits of grime 
or slime on tube surfaces. Fungus or 
algae growths thrive in this muck. 


A round wire brush can be used for 
scraping deposits from the tube sur- 
face by running it up and down several 
times through each tube. Carbonaceous 
deposits of lime require use of a me- 
chanical air or motor-driven tube 
cleaner. If severe corrosion starts, neu- 
tralizing the water with a mild chemical 
treatment will prevent further damage. 
This chemical treatment is likewise 
effective for vegetable growths. 

Periodic inspection followed by rig- 
orous cleaning will improve condenser 
performance. Cost of labor for this is 
small compared to the benefits derived. 
Lower condenser pressures result in 
lower power costs. Roughly, for every 
2 Ibs. reduction in condenser pressure, 
there is a saving of 1 per cent in power 
costs. 


Oil and Gas Troubles 


Fouled surfaces are clearly discern- 
able to the eye. But there are others 
that need the attention of the experi- 
enced operator. For example, oil used 
to lubricate compressor is carried as a 
vapor, along with the discharged am- 
monia gas. The same rule that governs 
the condensation of ammonia applies 
to oil vapor. It liquifies in the con- 
denser, flows down tubes and settles 
under the liquified ammonia. This oil, 
while not appreciably handicapping the 
system—providing it is the right kind 
of oil—is better out of the condenser 
than in it. By cracking small %4- or %- 
in. valves tapped into condenser bot- 
tom tube sheet, oil is easily drained 
without undue loss of ammonia. 

The real troubles are air and other 
non-condensable gases. They lodge in 
the condensers and have to be coaxed, 
bullied or wheedled from their hiding 
place. They are the step-child of pump- 
outs, leaks when portions of the low 
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sides are under a vacuum, decompo- 
sition of oil under the heat of compres- 
sion, catalysis or some other orphan 
about which we know little. 


Purging Gases . 


The pressure exerted by the non-con- 
densable gases adds to the normal con- 
denser pressure and increases power 
cost. They should, therefore, be purged 
from the condenser. If pressure in con- 
denser was due to ammonia alone, then 
it would always correspond exactly to 
the temperature of the liquid ammonia 
leaving the condenser (barring sub- 
cooling). Ordinarily the condenser will 
have a 5- to 10-pound higher pressure. 
Further increase indicates the need of 
purging the foul gas. 

There are several types of apparatus 
designed for this specific purpose and 
to prevent undue escape of ammonia gas 
from the system during the process of 
purging. The original method—crude 
but practical if carefully controlled and 
watched—consists in bleeding out non- 
condensables into a small bucket of 
water. Judgment should be carefully 
exercised if this method is used. 


Evaporative Condensers 


A more recent development in con- 
denser design is known as the evapora- 
tive condenser. Water atomized against 
a plate in the face of an air stream, as 
well as a small quantity of water dis- 
tributed over pipes in sufficient quan- 
tity to wet them, is evaporated by a 
forced air current. For every pound of 


water evaporated, 1,000 B.t.u. is ex- 
tracted from the condenser in the form 
of heat. The analogy is clearly evi- 
dent, because with the commoner forms 
only 10 to 20 B.t.u. per pound of wa- 
ter circulated are removed. This device 
reduces the water consumption at about 
a 10 to 1 rate, with resultant saving in 
pumping costs. During cold seasons no 
water is used, since the fan rapidly pro- 
pels heat from the condenser surfaces 
and no heat packing is experienced. 
Finned or extended pipe surfaces sim- 
ilar to those installed in unit heater are 
used. 

For low refrigeration costs watch the 
“bottle neck” in your refrigerating sys- 
tem. 


REFRIGERATION NOTES 


A cold storage plant with 90,000 cu. 
ft. of space has been opened at Ellijay, 
Ga. 

Simmons Bros, of Saginaw, Mich., are 
considering erection of cold storage 
locker unit at Bad Axe. 

Howard Ice Co. is erecting a 300- 
locker cold storage plant at Howard, 
Kans. 


Southern California Poultry Co. will 
erect a $40,000 dressing, cooling and 
cold storage plant at Los Angeles, Calif. 

Harry Fautz has opened a cold stor- 
age locker plant at Hesston, Kans. 

L. W. Schaller is erecting cold storage 
locker unit at Cedar Rapids, Ia. 





WESTCO Condensation Return Unit 
equipped with type BR Westco Pump. Note 
compactness and rugged construction 


THE ORIGINAL 
TURBINE PUMP 


The WESTCO takes the grief 
out of plant operation. Once 
installed the WESTCO needs 
no pampering . . . it keeps 
on giving top performance 
day in, day out, year after 
year ... there’s nothing to 
wear out, nothing to get out 
of order... it has only ONE 
moving part, the bronze im- 
peller . . . silent, efficient, 
durable, a WESTCO gives a 
lifetime of service . . . that is 
why engineers everywhere 
endorse. WESTCO. The cas- 
ings are fully protected by 


the liners, which can be easily replaced, thus giving stand-by pump protec- 

tion at about one-fourth the cost of an auxiliary pump. Remember, WESTCO 

is the original Turbine pump, and there's a size and type for every need. 
WRITE FOR FULL PARTICULARS 


MICRO-WESTCO, INC. sBettenporr, iowa 


NEW YORK - CHICAGO - PHILADELPHIA - BOSTON 


- SAN FRANCISCO - LOS ANGELES 
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A typical UNITED'S CORKBOARD installation 








Callupon UNITED 
for insulation and 
there is a depend- 
able organization 
to offer you their 
“helping hands” .. 
Consulting ... 
Planning 
Inspecting... . 


to assure maximum 
insulation effi- 
ciency at minimum 
cost, yours for the . 
asking. 


See our Exhibit at the Institute 
of American Meat Packers’ 
Convention, Chicago, Oct. 22- 
26, Booth No. 2. 


BLOCK BAKED 


CORKBOARD 


UNITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 
Sales Offices and Warchouses in Principal Cities. 


U, 5. 





Turn to Page II 


and Visit room 438 


DRAKE HOTEL 


October 22nd to 26th 
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Making Ham Spread 


A sausage manufacturer, who is put- 
ting up center portions of hams in arti- 
ficial casings and smoking them, wants 
a formula for ham spread in which he 
can use shank and butt trimmings. He 
writes : 


Editor THE NATIONAL PROVISIONER: 

We have ham trimmings available from produc- 
tion of a special rolled ham. We have been using 
these shank and butt trimmings in sausage but 
believe we might get a larger return if we ground 
up some of them and sold them as a ham spread. 
We do not intend to put the product up in glass 
or tins but only to make and sell it from day to 
day through our regular retail outlets. Can you 
suggest a formula for such a product? 

Such trimmings should be smoked on 
trays or screens until they have a good 
color and smoke flavor. They are cooked 
for 15 to 30 minutes, according to size 
of pieces, in water at 212 degs. F. Trim- 
mings are then ground through %-in. 
plate. After being reduced in size, they 
may be chopped briefly in silent cutter 
or ground through fine plate. 

The following seasoning formula may 
be used in making a ham spread. For 
each 100 lbs. of meat add: 


1% Ibs. ground mustard 
4 oz. white pepper 
% oz. red pepper 


and mace, cloves and nutmeg to taste. 
Water up to 4 lbs. per 50 lbs. of meat 
may be added in cutter if desired. 

Some processors vary straight ham 
formula by including some mayonnaise, 
chopped pickle and other spices in the 
mixture. 


If the inquirer intends to sell this 
product without putting it in tins or 
other air-tight containers he must main- 
tain very close control over his own 
stocks and those in retailers’ stores 
since this product is perishable. 


FAT LOSS IN COOK OR SMOKE 


Fat may start to render out of smoked 
pork sausage at a rather low tempera- 
ture, but a similar or higher tempera- 
ture has little effect on the fat in pork 
butts, ham, ete. A Midwestern packer 
writes: 

Editor THE NATIONAL PROVISIONER: 

We are able to cook or smoke pork butts and 
loins at rather high temperatures without fat ren- 
dering out, but find that we must smoke pork 
Sausage at a low temperature to prevent it from 
becoming smeary. Why is this so? 

It is possible this packer is grinding 
his pork for smoked pork sausage too 
finely. Grinding it through the %- or 
%e-in. plate gives a product which is of 
about the right consistency and solidity. 
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However, the very fact that meat is 
ground, makes it much more likely to 
lose fat at lower temperatures than 
regular cuts. 


During any cooking process the true 
fat begins to soften as the animal’s 
normal body temperature is reached and 
passed and will become liquid at tem- 
peratures a little above 100 degs. How- 
ever, fat is usually held in by the con- 
nective tissue in a solid piece of meat 
until a high enough temperature is 
reached to rupture some of the fat cells 
and coagulate protein in connective 
tissue. 


Providing the fatty tissue is not 
hashed up, there will be little or no fat 
loss at such temperatures as 150, 160 
and 170 degs. Even in boiling water 
the fat loss may not be great. Render- 
ing out of the fat will begin at a lower 
temperature in a product such as sau- 
sage, in which fat is finely chopped. 


SCORCHED LARD 


Do you occasionally have batches of 
scorched lard?” “PorRK PACKING,” The 
National Provisioner’s latest book, ex- 
plains just what temperatures should 
be used for best results. It will make 
your rendering foreman more efficient. 








Canadian Style Bacon 


Consumer demand for lean 
bacon. has had a tendency to pop- 
ularize the type of bacon made 
extensively in Canada, known in 
this country as “Canadian style” 
bacon. 

This age is made from the 
loin rather than the belly, as in 
American bacon. It is stuffed 
either in beef bungs or bung- 
size cellulose casings and smoked. 
It may be frozen for a certain 
length of time before curing, or 
if fresh unfrozen loins are cured, 
smoking must be so done as to 
reach an inside temperature of 
187 degs. in the stuffed product. 

Instructions for making “Canadian 
stvle” bacon have been prepared by 
THE NATIONAL PROVISIONER and 
subscribers can secure copy by sending 
10e in stamps with request on the 
attached coupon. 

The National Provisioner, 

407 So. Dearborn St., Chicago, Il. 

Please send me instructions on 
“Canadian style” bacon. 

PE. cpiiund cay hohe ePOaer veedkewame 
SINE: acimie radials a awe a ea ealeeeeie 


DN sih5 50 os and dckcaeesesesacesee 
(Enclosed find 10c in stamps.) 




















TRIMMING PICNICS 


An Eastern meat packer complains 
that his picnics come out of smoke 
with a poor appearance. He writes: 


Editor THE NATIONAL PROVISIONER: 


The butts of some of our picnics seem to drop 
in smoke, giving the product a poor appearance. 
Can you suggest the cause of this trouble? 


Picnics must be trimmed carefully or 
the lip or butt may drop in smoking. On 
cellar-trimmed picnics neck side should 
be cut to touch fat streak between first 
and second small side muscles, but 
should not be cut into second muscle. 
If this connective tissue is cut through, 
it permits butt to drop in smoke and 
detracts from appearance of the fin- 
ished product. It also results in loss 
of difference between value of picnic 
and value of excess trimmings removed. 


Care must be taken to round the cor- 
ner neatly and to bevel the lip just far 
enough to prevent it from dropping in 
smoke. The cut is made deep enough 
to bevel the fat streak just under the 
top muscle without cutting into muscle. 
When trimming the lip, picnie should 
be placed on its side with butt toward 
trimmer and lip to right. In this way 
the lip can be cut off at just the right 
angle with no loss from excessive trim- 
ming. 

The collar is rounded at the top with- 
out cutting off too much lean meat. 
Blood clots should be removed from face 
of picnic. 


"WASHED" HIDES 


How do “washed” hides differ from 
other kinds? A Western packer writes 
as follows: 


Editor THE NATIONAL PROVISIONER: 


We have noticed the term ‘‘washed’’ hides used 
in market reports in THE NATIONAL PROVI- 
SIONER, with the indication that a %c premium 
was paid for such hides. What does the term 
mean? 


“Washed” hides are hides which have 
been thoroughly washed and cleaned be- 
fore being packed and salted. This 
treatment results in much cleaner hides, 
free from manure, mud and other for- 
eign materials, and the hide buyer is 
willing to pay a premium for them. A 
tare allowance for such materials must 
be agreed upon by buyer and seller of 
regular hides. 

Washing hides is not extensively prac- 
ticed by packers, however. 


Do you use this page to get your ques- 
tions answered? 
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CUT COSTS 


OF COLD STORAGE 
OPERATING WITH 


CELOTEX VLTT 





Celotex VLTI insulates the 
walls and ceilings of this 
cooling room 


IT STAYS DRY! 


ROM small cooling rooms to large cold storage 
plants—Celotex VLTI maintains desired low 
temperature and keeps operating costs down! 


Celotex VLTI stays dry indefinitely, because it is 
doubly sealed against vapor penetration—with a special 
asphalt coating and a vaporproofing membrane wrap- 
per. And—it is protected against termites and dry rot 
by the exclusive patented Ferox Process. 


When insulation is waterproofed on the job, you can- 
not be swre it will give you the complete protection you 
need. Insist on Celotex VLTI in replacing old or wet 
insulation in your plant—and specify it for your new 
cold storage rooms. 


For interesting booklet on Celotex VLTI—mail 
coupon now. 


CELOTEX 


*Vaporproofed Low Temperature Insulation 
(Pat. Applied For) 


Sales Distributors Throughout the World 













IBSSSSSSSSSSSSSSSSSSSSSSSSSSSSSeSSSssse88: 
THE CELOTEX NP10-37 
CORPORATION Name sit tiakes teas ere ee 

i 919 N. Michigan Ave., 

} Chicago, Ill. Fe eh ee ae OS Oe ee 

Please send me your 
free booklet on cold GE dirncccdtistmenodenesdeey padediedadialens 
storage insulation— 
“Celotex VLTI.” PE eee i a 
SSSSSSSSSSSSSSSSSSSSSSESESSSSSSSSSSSSsSs8s 
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HOT-COLD-WET- DRY 
SLAMMING- BANGING 


HILL DOORS 


Stand Ura / 


PATEL E, 


C.V. HILL & CO., Inc. 
V xe nton, NW. g. 











word in design, con- 
struction and eco- 
nomical utility. Be- 
cause of their many 
improvements, _ they 
have strengthened 
their position as the 
outstanding ther- 
mometers in the food 
industry. 


At every point in 
the handling, proc- 
essing and _ storin 
of your meat prod- 
ucts, where tempera- 
ture must be indi- 
cated, the need exists 
for the rigid precision 
of TAG Industrial 
Thermometers. 

Only TAG Ther- 
mometers give you 
easy readability and 
precise response to 
temperature changes, 
plus so many structur- 
al advantages. They 
represent the last 











Send for Catalog 
No. 1125-7 which il- 
lustrates and de- 
scribes the complete 
line of TA In- 
dustrial Thermome- 
ters. 








































¢. 5. TAGLIABUE MPG. CO. Ti 


Park & Nostrand Ave’s., Brooklyn. \- Y 
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SOLVES A HEATING PROBLEM 


A new projection type unit heater, 
shown in the accompanying illustration, 
has been designed to solve one of the 
major problems of the heating engineer 
—ceiling stratification of warm air. 


This ceiling-mounted space heater is 
a development of a novel means for con- 
veying warm air in upper portions of a 
building downward to occupied zone or 
breathing line. It is a high velocity unit 
of a projection type which, through its 
inherent operating characteristics, pro- 
yides velocities equal to those obtain- 
able with the blower type, but in a 
vertical air stream more suitable for 
distant projection of the warm air. 





NEW TYPE UNIT HEATER 


Designed to heat the warm upper air in a 
room and project it straight downward at 
high velocity, diffusing it over a large area. 


Heretofore it has been difficult both 
to diffuse the air stream and to carry 
it for a considerable distance at the 
same time. This new projection heater 
is said to accomplish both in a way 
which has not hitherto been attempted. 


Structurally, the heater is very 
simple. A two-row circular coil is 
mounted between two circular plates. 
Upper plate is the supporting backbone 
of the unit, and carries the motor; lower 
plate provides opening for the fan. In 
operation, warm upper air is drawn 
through circular coil at a low velocity 
and then projected straight downward 
to floor by a quiet, specially designed, 
four-blade propeller fan, with an initial 
high velocity effective for carrying this 
warm air considerable distances, dif- 
fusing it over a large area. 

One of the most significant and val- 
uable features of this projection heater 
is the high ceiling mounting possible. 
Mountings are practical, at distances 
varying 12 to more than 30 ft. above 
floor level. This feature, in addition to 
saving of space, simplifies piping ar- 
rangements and handling and installa- 
tion of other factory equipment which is 
often interfered with by other types of 
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heaters. Another important feature is 
the fact that due to the circular coil 
construction there is no expansion. 


This projection heater, which is a de- 
velopment of the Trane Co., LaCrosse, 
Wisc., operates on either high or low 
steam pressures, and is said to be uni- 
versally efficient in any space heating 
application—in plants, sales rooms, gar- 
ages, offices, laboratories, etc. 


CENTRIFUGAL REFRIGERATION 


A new semi-technical manual on cen- 
trifugal refrigeration, said to be the 
only one of its kind, has recently been 
published by the Carrier Corp., Newark, 
N. J. 


This 48-page illustrated brochure 
treats of the principle and operation of 
the Carrier centrifugal machine, em- 
bodying the use of Carrene, the re- 
frigerant created by Willis H. Carrier. 
It also points out the adaptability and 
adequacy of this type of apparatus for 
small and large tonnages, its applica- 
tions ranging from cooling work to 
industrial processing and refrigeration 
down to minus 110 degs. F., including 
exceedingly economical heat balance ap- 
plication and functioning in combina- 
tion with existing ammonia equipment. 

Physical data of engineering import, 
description of accessories and parts and 
thermodynamic characteristics of re- 
frigerants complete the outline of this 
manual. The first commercially installed 
centrifugal machine, placed in operation 
in 1923, is. still in service. 


FIFTY ONE CARS OF SALT 


For the fourteenth time in fourteen 
years 51 carloads of Worcester salt 
were shipped September 13, via Erie 
R.R., from the Worcester Salt Com- 
pany’s refineries at Silver Springs, 
N. Y., to Lancaster, Pa., to supply the 
salt needs of Lancaster county. Accord- 
ing to Charles H. Dickson, vice presi- 
dent, Worcester Salt Co., New York, the 
shipment was the largest single ship- 
ment of salt made in the past year in 
the United States. 


This trainload of salt was purchased 
by the merchants of Lancaster County 
and vicinity, in addition to their regular 
normal purchases; 1,300 tons of salt 
were brought to Lancaster county by 
the “Worcester Special.” Placed in bar- 
rels and piled end-on-end, this amount of 
salt would make a tower over four miles 
high, higher than the highest mountain 
in the United States. This shipment 





recalls the largest shipment of one prod- 
uct ever made at one time. This hap- 
pened 27 years ago, when 218 cars of 
Worcester salt were shipped to New 
England. 


COST OF TYING PACKAGES 


Package tying machines offer an op- 
portunity to reduce meat packaging 
costs which may not have been suffi- 
ciently investigated by meat packers. 
These machines frequently save the ex- 
pense of three or four workers, it is 
claimed, and reduce cost of twine, as in 
machine tying only enough is used to 
securely tie the package. A tying ma- 
chine said to be especially adapted to 
the needs of the meat industry is shown 
in the accompanying illustration. It is 
being used successfully to tie boxes of 
bacon, sausage, pork loins, ete. 


One advantage in the use of this ma- 
chine for loins is that the ties are made 





PACKAGING TIME SAVER 


Package tying machine of a type suitable 
for tying cartons of pork loins, sausage, 
bacon, etc. Each tie is made in less than 
2 seconds, and no changes or adjustments 
are required for various sizes of packages. 


in rapid succession by merely sliding 
the bundle from one position to the 
next. Tension on the twine is always 
sufficient to make a tight tie in each 
case, only 2 seconds being required. 
No change or adjustments are neces- 
sary for various sized packages. The 
machine is manufactured by B. H. Bunn 
Co., Chicago. 
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THE NEW NO. 6 


C.D. REVERSIBLE 
GRINDER PLATE 


This plate contains 1,660—-inch holes— 
more holes than any other plate in existence! 
For large grinders, No. 66 “Buffalo,” No. 66 
Enterprise, No. 7E Cleveland, No. 61 “Boss,” 
Sander 150-D plate, ANCO No. 66. 


The outstanding features are: 


1. They are reversible—can be used on 
both sides. Equal two plates for the 
price of one. 


2. The cut-down features—knife and plate 
are always in perfect alinement which 
prevents the knife from wearing a 
ridge in the plate. 


. The plate is made from a special hard 
steel alloy and will outwear any other 
make of plate 3 to 1. Requires less 
resharpening 


. Plate is equipped with a patented O. K. 
lock-nut bushing. This can be easily 
replaced if the stud hole becomes worn. 


5. The arrangement of the holes will give 
a shear-cutting effect. 
We guarantee our C. D. plates never to 
crack, break, pit or chip at the cutting edges 
of the holes under ordinary usage. An all- 
American product made by American work- 
men. 


Fer further particulars address 


SPECIALTY 


MANUFACTURERS SALES CO. 
2021 Grace St. Chicago, Ill. 











The 
JOURDAN PROCESS COOKER 


has proved its value in over 


8 YEARS OF SERVICE 


Over eight years of constant use are 
now behind the JOURDAN Process 
Cooker. During this time some of the 
severest skeptics have bought, tested 
and approved this MODERN method 
of sausage cooking. Lower shrink, finer 
product, better appearance, fewer 
losses, less labor, automatic control 
and perfect uniformity are only a few of 
the advantages of the JOURDAN. It 
pays for itself through savings. 


Prove to yourself—now—that the Jour- 
dan Process Cooker will do all we say. 
Our liberal free trial offer enables you 
to test this money-saving equipment in 
your own plant. Write for details! 

The Jourdan Process Cooker is manufactured 
under the following patents: No. 1,690,449 


dated Nov. 6, 1928 and No. 1,921,231 dated 
Aug. 8, 1933. Other Patents Pending. 


OURDAN 


PROCESS COOKER CO. 


814-832 W. 20th St. Chicago, Ill. 








Page 40 








The National Provisioner 


—eoo 


~ = ea FO oo oO 








MorecMoney for 
Less Product 






Packers Pay Millions More 
for Meat and Lard 








inspection paid $125,000,000 for their 
livestock in August, 1937, about the 
same as paid in August, 1936. But for 
this amount of money they obtained 
205,000,000 Ibs. less meat and 29,000,000 
Ibs. less lard. 

The 5-year August average cost was 
$94,000,000, which was $31,000,000 less 
than they paid in August, 1937, and in 
this average 5-year period they got 
42,000,000 lbs. more meat and 48,000,- 
000 Ibs. more lard than they did in Aug- 
ust of this year. 

For the eight months of 1937 feder- 
ally-inspected packers paid out $1,074,- 
000,000 for livestock purchased. A year 
ago the cost was $1,029,000,000, and the 
5-year-average for this period was 
$737,000,000. 

This year the money bought 7,230,- 
000,000 Ibs. of meat and 488,000,000 Ibs. 
of lard; a year ago it bought 7,933,000,- 
000 Ibs. of meat and 631,000,000 Ibs. of 
lard; and in the 5-year-average for the 
period it bought 8,274,000,000 Ibs. of 
meat and 857,000,000 Ibs. of lard. 


Thus in the eight months of 1937 
packers paid $45,000,000 more for their 
livestock than in the like period of 1936 
and $337,000,000 more than the 5-year- 
average for the period. In return they 
got 703,000,000 Ibs. less meat and 143,- 
000,000 Ibs. less lard than in 1936 and 
1,044,000,000 lbs. less meat and 369,- 
000,000 lbs. less lard than the 5-year- 
average. 


Pinspection operating under federal 















































BETTER RENDERING 


(Continued from page 23.) 


After the material is cooked it is 
dropped onto a perforated screen in the 
subkettle, and the cooker immediately 
is recharged. The cooked material re- 
mains on the screen until the free grease 
has drained from it, after which it is 
fed into the 300-ton curb press with a 
hydraulic-operated distributor. This 
automatically delivers the cooked and 
drained material to the press in amounts 
td make cakes of uniform thickness. 

There is, therefore, no interruption of 
operations and no delay between opera- 
tions. While one batch is being cooked 
another is being drained and pressed. 

Other advantages are claimed for this 
layout and equipment, among which is 
the high degree of cleanliness it is 
possible to maintain in the plant. This 
is due to the fact that the material is 
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not handled by hand or exposed to the 
air from the time it is fed into the 
“hog” on the skinning floor until the 
cakes are taken from the press. 


Odors Dispdsed Of 


Also, it is said, by having the sub- 
kettle or percolator built in as a unit 
of the cooker, material always is kept 
in best possible shape for pressing, heat 
and moisture being retained and temper- 
ing avoided. 

All fumes and objectionable odors 
from the cooker are disposed of by a 
barometric condenser with a steam 
ejector. Twenty inches of vacuum may 
be carried with this arrangement. All 
equipment was supplied by the French 
Oil Mill Machinery Co., Piqua, O. 

It is obvious to the renderer that with 
such a layout a large production can 
be maintained with a small working 
force. As soon as carcasses are cut up 
they are dropped into the “hog,” and 
if cooker is operating shredded material 
is held in blow tank until cooker is 
ready to be recharged. The skinning 
floor, therefore, need not be a source 
of objectionable odors arising from car- 
casses being held to be charged into 
the cooker. 


Hides are stored in the basement, be- 
ing sent there from the skinning floor 
by gravity. Steam is produced in a 
horizontal return tubular boiler, housed 
in a separate building which had not 
been completed at the time the illus- 


tration on page 23 was made. 

Production at this plant has increased 
rapidly since it was placed in operation, 
and it is now operating 24 hours per 
day. To relieve the pressure orders have 
been placed for additional equipment of 
the same size and type, doubling the 
capacity. 


GOVERNMENT GRADED MEAT 


Meat graded by the U. S. Bureau of 
Agricultural Economics during August, 
1937, with comparisons, is reported as 
follows: 

Aug., 1937, 8 mos., 1937, 8 mos.,1936, 
Ibs. Ibs. Ibs. 


Fresh and frozen: 





| Tee 28,191,213 282,747,780 297,879,768 
Veal and 
calf .... 510,614 3,171,907 2,269,979 
Lamb and 
mutton .. 2,033,512 14,727,384 11,490,282 
| ae 276,524 2,013,677 1,433,127 
Cured: 
a 159,962 1,119,171 852,123 
PORE csccce 1,879,992 13,352,211 9,102,339 
Sausage ..... 3,159,244 25,167,392 21,251,704 
Other meats 
and lard .. 230,916 1,713,298 1,273,051 
DOs once 36,441,977 344,012,820 345,552,373 


TRIMMING OFF THE PROFITS 


Do your men trim the profits off your 
pork loins? Read chapter 6 of “PorK 
PACKING,” The National Provisioner’s - 
pork plant handbook. 





By Gad, I'd have th’ law on you if I didn’t know 
you were on your way to STANGE’S Convention 
Headquarters at the Drake Hotel. 











all; Other 
Declines. 


a hog prices, which have been 
creeping closer to those paid for new 
crop light butchers, received a rather 
severe setback yesterday despite the 
steady level that prevailed for most 
other hogs. Heavy butchers were 
bought mostly 10 cents lower. Sows 
cashed 15 to 25 cents under the aver- 
age of the preceding session, with} ,- 
the sharpest losses in the heaviest 
“ packera.” ‘ 

Severa! of the principal buyers of 
heavy sows remained out of the mar- 
ket, resulting in a holdover of the 
kinds that were offered 25 cents lower 
at the close of the session. Most 375 
to 500 pound sows wid at $10.75 to 
$10.95, and 300 to 350 pound averages 
bulked at $11 to $11.10. 

Top Sales at $12.50. 

One lot of selected 260 pound sows 
reached $11.35 early. Prime 444 pound 
butchers from an Illinois farm sold 
at $11.50. The 275 to 325 pound aver 
ages bulked at $11.65 to $12.10. Pra 
tically all of the better grades of 17! 
to 250 pound young hogs were full 
steady at $12.25 to $12.50, the latte 
the top for the day. 

Warm weather has restricted t 
demand for pork in wholesale chi 
nels and packers granted further cq 
ceasions of $1 per hundred po 
here and as much as $2 in the e 

Other Live Stock Lower. 

Slow demand for other meats 
refiected in the buying of cattle 
lambs. The latter fell 25 cents 
selling $1.25 to $1.40 under a + 
ago. The ee *10-60, com 
wi, ewe 
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W hat Recorp Low Stocks: ACean 


EAT stocks in storage on October 

1 were the smallest on record for 
that date. Total of all meats on hand 
was only 368,087,000 lbs. A year ago 
the total was 523,025,000 Ibs. and the 
5-year-average of that date was 587,- 
604,000 Ibs. 

During September stocks declined 
nearly 100,000,000 lbs., the greatest 
decline being in frozen and pickled 
pork. Only 140,050,000 lbs. of pork 
went into the freezer or into cure dur- 
ing the month which was 46,000,000 
lbs. less than the 5-year-average for the 
month. 


Factors in Situation 


September is normally a month of 
low storage accumulation—as the trend 
is to reduce stocks just prior to the close 
of the packer fiscal year at the end of 
October. By November the new hog 
crop year is under way, and there is 
beginning to be a seasonal rise in hog 
marketings when the industry normally 
enters a period of accumulation. 


A year ago hog supplies were very 
heavy in the closing three months of 
1936 and in the first three months of 
1937. This was due to the short 1936 
corn crop, and was reflected in the small 
receipts of the summer and early fall 
months. This year increased hog sup- 
plies can be looked for up to the close 
of the calendar year, but no such in- 
creases as prevailed a year ago. This 
rise can logically be expected to in- 
crease in 1938, with summer runs well 
above those of the summer of 1937. 


Another factor in the low stocks 
situation is the reluctance of the indus- 
try to put product into the freezer or 
into cure beyond that necessary to meet 
trade demand at present hog prices. As 
the trade appears to be entering a 
period of more generous receipts some- 
what lower levels for live hogs can be 
looked for, but these may not be suffi- 
ciently low to encourage any consider- 
able accumulation, but rather a disposi- 
tion to move product into consumptive 
channels in as rapid a turn-over as pos- 


sible for fresh and cured meat cuts. 


Price Levels 


Most pork meats have moved at price 
levels reasonably satisfactory to the 
industry, in view of the higher cost 
accompanying small volume. Lard has 
been the one weak spot in the entire 
picture, and while lard stocks have 
been depleted to the lowest October 1 
level in many years—with the excep- 
tion of October, 1935—this has been 
done at considerable sacrifice. All of 
this lard came from high-priced hogs 
and much of it moved well below produc- 
tion cost. 


The meat industry is in an unusually 
satisfactory position, so far as stocks 
of pork meats and lard are concerned, 
to enter a period of rising hog receipts 
and possibly declining price levels. 

The chart on this page—one of THE 
NATIONAL PROVISIONER MARKET SERVICE 
series—shows trend of storage stock 
accumulations of meats and lard during 
the first 11 months of the packer fiscal 
year 1936-37, compared with the like 
period of 1935-36 and the 5-year-aver- | 
age of period. (See p. 57 for figures.) 


STORAGE STOCKS OF MEAT AND LARD 
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STAYS DRY WHERE IT’S WET... 


P-M Linn ema Motor 


@ Liquids can drip on or splash over 
this motor all day long and it will 
stay dry—inside. Not a drop will 
reach an electrical part, for the 
Fairbanks-Morse splashproof motor 
is built to operate where other motors 
fail. 

The F-M splashproof motor stays 
cool as well as dry. It is ventilated 
by a built-in fan, and protected 
against splashing liquids by inverted 
baffle openings. 

Don’t expect the impossible from 


ordinary motors under adverse con- 
‘FAIRBANKS-MORSE — inn Wet tay fr Bult 


AEB 410-70. Address Fairbanks, 


x Morse & Co., 900 S. Wabash Ave., 
F M Chicago, Il]. 34 branches at your 
Ya ¢€ tor S service throughout the United States. 


7213 - EA24.10 


BLISS BOXES. 


Give you the qualities you want 
in your Shipping Containers: 


. Greatest margin of safety to your goods while in transit. 
. Cost less than other types of shipping containers. 
- Their light weight reduces freight charges. 
Reinforced corners enable them to _ 
withstand stress in storage. : 
High advertising value, as they can 
be effectively printed on all sides. 
. Easily and economically assembled 
and sealed on the Bliss Box Stitcher | 
and Bliss Power Lift Top Stitcher. 


BLISS BOXES 
and BLISS EQUIPMENT 


Are Used by the 
Leading Meat Packers 








BLISS POWER LIFT TOP STITCHER 


DEXTER FOLDER COMPANY 


28 West 23rd Street, New York, N. Y. 
Bliss, Latham and Boston Wire Stitching Machinery for All Types of Fibre Containers 
CHICAGO PHILADELPHIA BOSTON re toe 
117 W. Harrison St. Sth and Chestnut Sts. 185 Summer St. 3441 St. Johns Place 


SAN FRANCISCO - LOS ANGELES - SEATTLE 
Harry W. Brintnall Co. BOX AND BOTTOM STITCHER 
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Provision Markets 


EAVY liquidation brought the fu- 

tures market for lard to new lows 
during the past week. Selling through 
commission house quarters was rather 
general, Although active support and 
new buying developed at times, the 
market was very unsettled as a result 
of the huge cotton crop estimate, and 
declines in grains and securities. 

While prices have been on the down 
grade, the open interest: in the lard 
market has been decreasing steadily 
with the result that it totaled 70,800,- 
000 Ibs. early this week. The high point 
some time ago was around 181,000,000 
Ibs. A good part of the reduction in 
the open interest, however, has been the 
result of lifting hedges against the 
rapidly dwindling stocks. 

U. S. lard stocks decreased 45,559,000 
lbs. during September to 72,535,000 Ibs. 
on October 1, compared with 101,796,000 
lbs. on October 1, 1936 and 5-year aver- 
age stocks for the same date of 107,- 
583,000 Ibs. 


Marketings of hogs are increasing 
and new corn is becoming more plenti- 
ful. It is believed the lard futures mar- 
ket has not only been discounting pros- 
pective oil competition, but also the 
likelihood of sharply increased hog 
numbers within 6 months to a year, 

Receipts of hogs at Western packing 
points last week totaled 317,000 head 
compared with 249,500 the previous 






















week and 319,000 the same week last 
year. Average price of hogs at Chicago 
at the outset of this week was $10.75 
against $11.00 the previous week, $9.75 
a year ago, $10.05 two years ago and 
$5.70 three years ago. 

Top hogs at Chicago at midweek were 
$11.15 compared with $11.10 the pre- 
vious week. 

The average weight of hogs received 
at Chicago last week was 246 lbs. com- 
pared with 258 lbs. the previous week, 
236 lbs. a year ago and 250 lbs. two 
years ago. 

Cash demand for lard and meats con- 
tinued good. This was believed to be 
draining lard stocks further with out- 
ward shipments exceeding production. 


The U. S. Department of Agriculture 
placed the corn crop at 2,562,000,000 bu. 
against its estimate in September of 
2,549,000,000 bu. The crop last year 
totaled 1,529,000,000 bu. and the 1928- 
32 average was 2,555,000,000 bu. 

PORK.—Demand was fair at New 
York and the market was easier. Mess 
was quoted at $33.25 per bbl. and family 
at $33.25 per bbl. 

LARD.—The market was easier but 
demand was fair at New York. Prime 
western was quoted at $10.50@10.60; 
middle western, $10.50@10.60; New 
York City in tierces, 10%c, tubs, 11%c; 
refined continent, 11%@115%c; South 
America, 115%@11%c; Brazil kegs, 
11% @12%, and shortening in carlots, 
(Continued on page 57.) 








Hog Cut-Out Results 


IGHER hog costs and lower green 

product values resulted in less 
satisfactory cut-out during the period 
just ended than has prevailed in recent 
weeks. Increased hog runs at Chicago, 
slow consumer buying and little demand 
for product for the freezer depressed 
live hog prices. Toward the close of the 
period cool weather appeared to stimu- 
late consumer buying which was quickly 
reflected in the hog market. 

Except for the most demanded cuts 
such as bacon and ham, much pork 
meat is relatively inexpensive in rela- 
tion to the general level of food prices. 

While receipts at Chicago this week 
were higher than a week ago totals at 
the eleven markets for the 4-day period 
at 190,000 head were 17,000 less than 
the previous week and 96,000 under a 
year ago but 20,000 more than in the 
1935 period. 

Late top for the period at $11.10 was 
reported to be equal to the previous low 
point of the season with the high top 
of the period, made on the first day, at 
$11.35. Most good and choice hogs 
ranging in weight between 190 and 230 
Ibs. sold late from $10.85 to $11.05 with 
heavier weights moving at somewhat 
lower levels. Bigweight butchers did 
not go above $10.35 at the close. 

The test on this page is worked out 
on the basis of good hogs of weights 
shown, with Chicago costs and credits.- 
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HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER DAILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 


|. Per cent Price Value 
live per 
wt. Ib. 


180-220 Ibs. 


Per cent Price Value 
per cwt. 
alive 


Per cent Price Value 
per ewt. live per per cwt. live per 
alive wt. Ib. alive wt. Ib. 


220-260 Ibs. 260-300 Ibs. 






























Regular NI settee oleh oles 14.00 16.8 $ 2.85 13.70 16.8 $ 2.30 13.40 165 $ 2.21 
IE cing cian ot eich Cem ase 5.70 17.6 1.00 5.40 16.0 86 5.10 12.9 .66 
a ees 4,00 19.8 -79 4.00 19.8 -79 4,00 19.8 -79 
Met CURR ETE). 0.0.0 0:00:00 00 can 9.80 21.6 2.12 9.50 20.0 1.90 9.00 18.8 . 1.69 
OE rere aS 11.00 20.5 2.26 9.70 20.3 1.97 8.10 20.1 62 
NONE 55 «sv a ds erdseart'or ane watee weiss sore 2.00 14.5 .29 9.40 14.5 1.36 
OO er 1.00 12.6 13 3.00 14.0 42 5.00 15.5 -78 
ONON BO JOWIR. 5 ois soe doe ae 2.50 12.8 32 2.50 12.8 82 3.10 12.8 .40 
RN orca n Satin wate ne crank 2.10 10.5 22 2.20 10.5 .23 2.10 10.5 22 
Bes We INPE, DON, Whos. o's.6ecicccce 11.30 10.3 1.16 | 11.10 10.8 1.14 10.20 10.3 1.05 
Soc. ic. 8, wha as sess eicaicins 1.60 16.0 .26 1.60 16.0 .26 1.50 16.0 .26 
ee a ent ree a 3.00 13.8 41 2.80 13.8 .38 2.70 13.8 37 
Feet, tails, neckbones............ 2.00 saree 10 2.00 gware 10 2.00 . abe 10 
RE I 5 os sinner na cswace sowie eter 45 ian 45 ee aint 45 








TOTAL YIELD AND VALUE...68.00 





$11.57 





$11.41 


Cost of hogs per ewt........... $11.03 $11.08 $10.87 
Condemnation loss ............ 06 .06 .05 
Handling & overhead.......... -70 64 -60 


TOTAL COST PER CWT ALIVE $11.78 $11.52 
BOUTAL, VAIUIE 2.2... sccecicecs 11.57 11.41 10.96 





Me eos oi pods ie dass 22 37 56 
RU IS yo ook ccvicgv aa cees 44 89 1.57 















Week Ending October 16, 1937 





























Increase 


LOAF SALES 


Aseuaann STUFFER 

shown enables placing of 

a Visking, or other type 

, 3 cellulose casing, around a 
Luxury Chicken loaf after cooking. Better 
Loaf Loaf Loaf keeping-qualities, improved 
appearance, and perma- 

. “i A nent identification assured. 

Pullman loaves or Stuff er \ ee / Casing adheres to surface 
small hams produced Made of Stain- i \ “y of loaf preventing mold or 


ane slime between wrapper and 
in sizes 02L-E, 1-0-E, less Steel with Fe, contents. 
02S-E, or 02G-E, may Cast Alumi @ -— » 


be inserted into 4%- num Base 

inch High Stretch 

Casings by using our Manufactured in two sizes. 
new Stuffer No. 2. No. 1 for 334” casing 

Ask for particulars. No. 2 for 414” casing 


HAM BOILER CORPORATION 
OFFICE AND FACTORY: PORT CHESTER, N. Y. 


EUROPEAN REPRESENTATIVES : R. W. Bollans & Co., 6 Stanley St., Liver- 

pool & 12 Bow Lane, London—AUSTRALIAN AND NEW ZEALAND REPRE- 

SENTATIVES : Gollin & Co., Pty. Ltd., Offices in Principal Cities—Cana- 

DIAN REPRBSENTATIVB: C. A, eg & Co., Ltd., 189 Church St., 
‘oronto. 


—" AFRAL CURE ... THE NEW 
SWEET HONEY-SUGAR CURE 
AFRAL SEASONING 

CZ LIQUID AND DRY 














During the Convention, Afral cured and season- 


ed hams and sausages will be on display in 
our room on the mezzanine floor at the Drake 
Hotel, Room M-11. You are cordially invited 
to visit us and sample these products. 


E. G. JAMES COMPANY 


CHICAGO REPRESENTATIVES 
332 S. LA SALLE STREET 


AFRAL CORPORATION -NEW YORK 
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MEAT IMPORTS AT NEW YORK 
For week ended October 9, 1937: 





Point of Amount 
origin. Commodity. Lbs. 
Argentina—Canned corned beef..........0. 720,000 
Tinned cooked ham 9,942 
—- P. pork cuts. 37,263 
—Canned roast beef. 153,000 
—D. 8. pork bellies. . -. 6,802 
Brazil—Canned corned beef..............-. 3,852 
Canada—Smoked bacon ..........-..000--e 5,764 
—Fresh chilled pork cuts........... 2,120 
—Fresh frozen pork cuts............ 33,030 
—aDIGE. SRUGERD 2 cccvccvcccccevcce 7 
—Fresh froz. pork tenderloins....... 600 
Czechoslovakia—Cooked ham in tins........ 6,000 


Denmark—Tinned cooked ham............. 
—Tinned cooked sausage 
—Tinned luncheon meat........... 





a=, PP. POR CHEB. ccc ccsccccccccs 1 
—Smoked bacon ..........+.++++- 
—Smoked sausage ................ 
—Canned liverpaste .............. 
France—Tinned cooked sausage............ 
Germany—Tinned cooked ham.............. 1,538 
aiand—Tenet cooked sausage........... 3,234 
inned cooked ham.............. 21,884 
=e eee 1,487 
—Cooked pork loins................ 3,431 
Hungary—Cooked picnics in tins........... 166,251 
—Cooked pork loins in tins........ 14,040 
Italy—Smoked sausage .............+ee05- 11,504 
Lithuania—Fresh froz. pork cuts........... 11,965 
Poland—Cooked ham in tins............... 784,965 
—tTinned cooked pork loins.......... 25,238 
—Tinned luncheon meat............. 28,584 
—Fresh froz. pork cuts............. 62,960 
—Smoked bacon ..........eeeeeeees 8,469 
—Tinned cooked pork butts......... 18,108 
—Corned pork in tins............... 3,60! 
—Smoked bellies .............s0005 12,714 
—Cooked tinned _— | ee 576 
—Smoked sausage ..........0--.0005 497 
—Fresh froz. a] PEs cc cbnedencne 2,420 
Uruguay—S. P. pork butts..............06. 5,000 
—Canned corned beef.............. at 000 
—Canned brisket beef............. 4,800 
—Canned roast beef............... 45,000 





PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada from At- 
lantie and Gulf ports: 


Week Week Nov.1 
ended ended 1936 to 


To 


United Kingdom ........ 
NE 6.5) ov dares ore ssince a 








BACON AND HAM. 


M Ibs. M Ibs. M Ibs. 








United Kingdom ........ 386 592 97,222 
DE eivaeebincianteseks coer wens 8 
EE ee = eee 224 
i CMORD, Sccvccs cases ewes 20 
Other Countries ......... S. tomes 18 
ESE eee 388 592 97,572 
LARD 

M Ibs. M Ibs. M Ibs. 
United Kingdom ........ 1,749 1,213 88,961 
oral aly kc 0675 bien 0.6 28 185 2,763 
Sth. and Ctl. America.... ere 1,580 
eS ey | acters 5,596 
SS NEE. Wiig cass, Seans | cvviens 137 
MN MINOR cacccccce swe eeewc 9 


ae cee 1,871 1,398 99,046 


TOTAL EXPORTS BY PORTS. 





Bacon and 

Pork, Ham, Lard, 
From bbls. M Ibs. M Ibs. 
RS ee ee ae 68 225 
Nak ook nw tray oudhve'e! /eleRiecan.nte (hacabate 207 
NOD. cicnccccsce® eaees RRR 92 
Sinica cia/ebaisceve!  oralvca 318 1,345 
ERR SENS me 2 2 
SN iS cwscune. exevr 388 1,871 
Previous week .......... aeitien 1,057 8,558 

BWOORD BHO... .. vcc0es 5 2 A 
NS) | eee 592 1,398 


SUMMARY NOV. 1, 1936 TO OCT. 9, 1987. 


1936-37. 1935-'36. 


err ee 56 249 
Bacon one Ham, Oe ies i vcs 97,572 75,804 
SE MEMES. sascebsscsteooed 99,046 94,228 


Week Ending October 16, 1937 





Ecsta ae a an ih ae 


FUTURE PRICES 


SATURDAY, OCTOBER 9, 1937. 


Open. High. Low. Close. 
LARD— 
Oct. .10.02144-9.974% 10.05 9.97% 10.02%b 
Nov. 10.00ax 
Dec. ‘9. 85-82% 9.97 yy 9. 82% 9.90-92 
a . .9.75-70 9.80 9.70 coe 
ME otek Be ae 9.6716n 
aor .» -9.70-72% 9.75 9.65 9.70ax 
CLEAR BELLIES— 
eee ee 15.37%4ax 

MONDAY, OCTOBER 11, 1937. 
LARD— 
Oct. ...10.05 10.05 9.80 9.80-82% 
Nov. ... 9.82% 9.82% 9.75 9.75ax 
Dec. ... 9.97% 9.97% 9.40 9.40ax 
Jan. ... 9.90 9.90 9.35 9.3 
Mar. ... 9.50 9.50 9.42% 9.42%ax 
May ...9.75-65 9.75 9.35 9.38746 
CLEAR BELLIES— 
“co anew 15.37%ax 


TUESDAY, OCTOBER 12, 1937. 
HOLIDAY. NO MARKRT. 
* WEDNESDAY, OCTOBER 13, 1937, 


LAI 

Oct. ... 9.80 10.05 9.72% 9.77% 
Mb. cade aee aie 9.80b 
Dec. ...9.40-20 9. 85 9.20 9.45b 
Jan. ...9.40-30 9.80 9.25 9.45b 
Mar. ... 9.35 9.82 9.35 9.40 


May ..9.47%-50 9.8216 9.37% 9.50 
CLEAR BELLIES— 
Geb... 2.0 cove cone eee 15.35ax 


THURSDAY, OCTOBER 14, 1937. 


LARD— 

Oct. ...9.8214-95 9.97% 9.82% 9.90b 
dager ease 9.85b 
Dec. ...9.5214-50 9. 72% 9.50 9.62%4ax 
Jan. ...9. 574 -60 9.70 9.52% 9.55b 
Mar. ... 9.4 9.60 9.45 9.55ax 

. | ae 57% 9.70 9.52% 9.60b 
CLEAR BELLIES— 

Oct. ...15.35 15.35 15.32% 15.32%4ax 


FRIDAY, OCTOBER 15, 1937. 



















9.95 10.10ax 
“nase 9.85n 
9.5214 9.75-70 
9.47% 9.70ax 
e 9.67%ax 
9.70 








Oct. Rie SaaS CeCe awe. selene dtand 15.25ax 


Key: ax, asked; b, bid; n, nominal; —, split. 


U. S. INSPECTED HOG KILL 


At 8 points for the week ended Octo- 
ber 8, 1937: 








Week Cor. 

ended Prev. week, 

posse 8. week. 1936. 
NN cians rn tewninee ss 8,613 57,562 66,007 
Kansas City, Kansas..... 35 072 21,908 28,612 
I 5:80 asd careewaweaes 17,342 20,397 22,799 
St. Louis & East St. Louis = 486 34,341 38,724 
— MT nvesnsunegened 0,381 729 13,987 
EE wv a.00 dh amasenas is 695 13,560 15,171 
at eee 40,977 31,080 44,443 
N. Y., Newark and J. C.. 43,399 40,701 47.950 
EE Wh aca ewe bears nae 260,965 232,228 277.643 





CHICAGO MID-MONTH STOCKS 


Stocks of provisions at Chicago at 
the close of trading on Oct. 14, 1937, 
with comparisons: 

Oct. 14, Sept. 30, Oct. 14, 

1937. 1937. 1936. 
P. S. lard, Ibs...33,581,428 45,269,977 57,319,411 
Other lard, Ibs. .. 4,744,273 414671600 | 41567,922 


D. 8. Cl. bellies*. 1,187, 053 cevcence 856.446 
D. S. Cl. bellies?. 4,104,291 6,252,255 4,601,181 
6.700 


D. 8S. rib bellies’. 106,037 ........ 26.7 
D. S. rib bellies?. 390,409 585,097 494,687 
ee CMTE eT 2,122 


Ex. Sh. Cl. sides? 1,000 1,700 2.378 


; Made since Oct. 1, 1937. 
2Made previous to Oct. 1, 1937. 











CASH PRICES 


Based on actual carlot trading Thursday, 
October 14, 1987. 


REGULAR HAMS. 





Green. *S.P. 
OE icine vsvsédveasbeaeenese 19 21 
DUPE 00.0% coveecounebeneeen 18 20% 
Reet 17 20 
BOBS cc cccccscceccesesecee 17 20 
BUDO CONG... 6 cc 0wscvenccs 17 eeee 
BOILING HAMS 
Green. *S.P. 
PEE i: 0:0s cwsieseueut ene anew 17 19% @19% 
ees ee 17 19 @19% 
SE scevdeere Greets naan 16% 19 @19% 
OOS... 6-56 v-ahu ees ae 17 oeee 
pn EE eee 17 cece 
*S.P 
21 
20 
19% 
18 
18 
15% 
15% 
15% 
15 
15 
*S.P. 
18% 
17 
14% 
14 
14 
Short shank %c over. 
BELLIES. 
(Square cut seedless.) 
(S. P. 4e under D. C.) 
Green. *D.C. 
a eee rr tee 20 23 
De scvceseseghvaseuneees 20% 23 
BE  c00neducsibbeebsanste 20% 23 
Be Naxacuncaacenen meus 20% 23 
SOME 65004cc Gude ceaeuokass 20% 22 
FEED. cnncieckedseuts caeues 20 21 
















































OTHER D. S. MEATS. 


Extra Short Clears......... 35-45 1544n 
Bxtra Short Ribs.......... 35-45 154%n 
Regular Plates ..........0. 6- 8 15 
Fea 4- 6 13% 
. ge 12 
Green Square Jowls........ 14 
Green Rough Jowls......... 12 





LARD. 
Petiat: Se MN no ion coe oe skeen eenen 10.15n 
Puteed BOON, HGR coe secevceseyeseane 10.35n 
ee arr 12. 6214n 
Raw Leaf Nihig sees eecie eae Siew siutenuele 10.624¢ax 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended Oct. 9, 1937, were as 
follows: 


Week Previous Same 
Oct. 9. wee week '36. 


Cured Meats, Ibs.16,218,000 18,111,000 17,273,000 
Fresh Meats, 1bs.43,578,000 39.573,000 51,075,000 
Lard, Ibs. ...... 7,864,000 7,562,000 2,388,000 
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WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended 


000 2. ccc cc ccccces o2te@28 


Good native steers— 


800-1000 
Heifers, good, 400-600. . 
Cows, 400-600 . 
Hind quarters, choice. coe 
Fore quarters, choice 


Steer loins, prime 

Steer loins, No. 1........ 
Steer loins, No. 2 

Steer short loins, prime... 
Steer short loins, No. 1... 
Steer short loins, No. 2... 
Steer loin ends (hips).... 
Steer loin ends, No. 2.... 
Cow loins .......ee00-+-s 
Cow short loins 

Cow loin ends (hips) 
Steer ribs, prime 

Steer ribs, No. 

| ny ribs, No. 2 


Steer rounds, prime 
Steer rounds, No. 1 
Steer rounds, No. 2 
Steer chucks, prime 
Steer chucks, 

Steer chucks, No. 2 
Cow rounds 

Cow chucks ...........-. 
Steer plates 
Medium plates 
Briskets, No. 1 
Steer navel ends 


Strip loins, No. 

Strip loins, No. 2... 
Sirloin butts, No. 1. 
Sirloin butts, No. 2 
Beef tenderloins, No. 2 
Beef tenderloins, No. 
Rump butts . 


Hanging tenderloins ae 
Insides, green, 6@8 Ibs... 
Outsides, green, 5@6 Ibs. 
Knuckles, green, 5@6 lbs. 


Sweetbreads .. 
Ox-tail, per Ib.... 
Fresh tripe, plain. 
Fresh tripe, H 
Livers 

Kidneys, per lb 


@18 


@21 
@15 
@10 


Veal Products 


Brains, each .. 
Sweetbreads . 
Calf livers 


Choice lambs 

Medium lambs 
Choice saddles 
Medium saddles 
Choice fores ... 
Medium fores 

Lamb fries, per Ib 
Lamb tongues, per Ib. 
Lamb kidneys, per Ib 


Mutton loins 
Mutton stew 


Sheep heads, each 
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8SS8$9855N99N 
PHROwaAahHor3]S 


~~ ed 


Cor. week, 
1936. 


144% @15% 
15% @16 

144 @15% 
14 nig 


14% 
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ADDHD|DH|DA 58HHNHHSA9N 
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SRo8 
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898555989958 
ShantaaSnwe 


—— 


Fresh Pork and Pork Products 


Pork loins, 8@10 lbs. av.. 
Picnics ; 


Tenderloins .... 
Spare ribs 

Back fat .. 

Boston but 

Beneless butts, cellar 


Blade bones 
Pigs’ feet 
en per Ib 


DRY SALT MEATS 


Clear bellies, 14@16 lbs 
Clear bellies, . lbs 


Fat backs, 14@16 lbs 
Regular plates 
Jowl butts ..... $etesooseneoencesoees ee 


WHOLESALE SMOKED MEATS 


~—. ane. Penwon “en mop parchment 
@27 


Standard reg. hams, 14@16 Ibs. # plain. ery 
Picnics, 4@8 lbs., short shanks, plain. @25 
Picnics, 4@8 Ibs., long shank, plain.. 3 @23 
Fancy bacon, 6@8 Ibs., parchment paper. 4 pe 
Standard bacon, 6@8 ‘Tbs. , Plain 
No. 1 beef sets, smoked 

Insides, 8@12 

Outsides, 5@9 Ibs 

Knuckles, 5@9 Ibs 
Cooked hams, choice, skin on, fatted.... 
Cooked hams, choice, skinless, fatted.... 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted....... eee 


BARRELED PORK AND BEEF 


SE SE, DR i vn oe odacdiceerece ou 
Family back pork, 24 to 34 pieces 
Family back pork, 35 to 45 pieces 
Clear back pork, 40 to 50 pieces 

Clear plate pork, 25 to 35 pieces 

DORE POE cc cc cccccceccccscceccoee eeee 
Brisket pork 

Plate beef 

Extra plate beef, 200-lb. bbls 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-lb. bbl 

Lamb tongue, short cut, 200-Ib. bbl 
Regular tripe, 200-Ib. bbl 
Honeycomb tripe, 200-lb. bbl 
Pocket honeycomb tripe, 200- ib. bbl 


LARD 


Prime steam, cash, Bd. trade....$ 
Prime steam, loose, Bd. trade.... 
Refined lard, tierces, f.o.b. Chgo.. 
Kettle rend., tierces, f.o.b. Chgo.. 
Leaf, kettle rendered, tierces, 
f.o.b. Chicago 

Neutral, tierces, f.o.b. Chicago... 
Compound, veg. tierces, c.a.f.... 


OLEO OIL AND enna 


Extra oleo oil 
Prime No. 2 oleo 
Prime oleo stearine, edible 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 
Valley points, prompt 

White deodorized, in bbis., f.o. b. Chgo.. 

Yellow, deodorized 

Soap stock, 50% f.f.a. f.o.b. “mills... .. 

Soya bean oll, f.o.b. mills 

Corn oil, in tanks, f.o.b. mills 

Cocoanut oil, sellers’ tanks, ft 0. oe a. 

Refined in bbls., f.0.b. Chicago coecce 


OLEOMARGARINE 


(F. 0. B. CHICAGO.) 
White domestic vegetable maqaentne. . 
White animal fat a in 1 
cartons, rolls 
Puff paste (water ft ecvvcee aeete 
(milk churned) 


PR ORR” 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. carton........... 
Country style sausage, fresh in link..... 
Country style sausage, fresh in bulk 
Country style sausage, smoked..... 
Frankfurters, in sheep casings.......... 
ge ag in hog casings............ 
Bologna in beef bungs, choice.......... 
Bologna in beef middles, choice......... 
Liver sausage in beef rounds............ 
Liver sausage in hog bungs............. 
Smoked liver sausage in hog bungs. 
Head cheese ...... ccceee 

New England luncheon ‘specialty. es 
Minced luncheon specialty, choice. 
Tongue Sausage oe 

Blvod sausage . 


BRSssSESkES 


egecessssecessesse 
ere FF 


Eeeees 


use ° 
Polish sausage ° 


DRY SAUSAGE 


Cervelat, choice, in hog bungs 
Thuringer cervelat e 7 


Farmer 


a, salami, chates in hog bungs... éee0 
B. C. salami, new condition 

Frisses, choice, in hog middles 

Genoa style salami, choice 

Pepperoni 

Mortadella, new condition 

Capicola 

Italian style hams........... eoccccece ee 

Virginia hams 


SSSSSEESSERE 


& 


SAUSAGE IN OIL 


Bologna style sausage, in beef rounds— 
Small tins, 2 t 

Frankfurt style sausage, in sheep casings— 
Small tins, 2 to mg 3 

Smoked link 

Small tins, 2 to conte. 





SAUSAGE MATERIALS 
(F. 0. B. CHICAGO.) 


Regular pork trimmings 

Special lean pork trimmings 

Extra lean pork trimmings 

Pork cheek meat 

Pork hearts .. 

Pork livers 

Native boneless bull meat (heavy 
Shank meat 

Boneless chucks .. 

Beef trimmings .. 

Beef cheeks (trimmed). 

Dressed canners, 350 lbs. and up. 
Dressed cutter cows, 400 lbs. and up 
Dr. bologna bulls, 600 Ibs. and up.. 
Pork tongues, canner trim, 8S. P 


CURING MATERIALS 


a gr of soda (Chgo. w’hse stock): 
n 425-lb. bbls., delivered 
mE. less than ton lots: 
Dbl. refined granulated 
Small crystals 
Medium crystals 
Large crystals 
Dbl. refd. gran. nitrate of soda 
Salt, per ton, in minimum car of 80,000 
Ibs. only, f.o.b. Chicago: 
Granulated 


Medium, dried 
Rock 
Sugar— 
Raw, 96 basis, f.o.b. New Orleans.... 
Second sugar, 90 basis 
Standard gran., f.o.b. refiners (2%).. 
Packers’ curing sugar, 100 be bags, 
f.o.b. Reserve, La., 
Packers’ curing sugar, 
f.o.b. 
Dextrose, in car lots, per cwt 


(Continued on page 50.) 


PURE VINEGARS 


A. P. CALLAHAN & COMPANY 


TH LA SA 
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A WRAPPER 
Worthy OF Your PRODUCT 


HHHDSA 
SSsrs 
aRaRaRae, 


= 
5 
- 


4 
Fe 





ESE 
Roe 


ESSERE 


ee 


West CARROLLTON 


GENUINE VEGETABLE PARCHMENT~ 
FOR WRAPPING ALL MOIST FOOD PRODUCTS 


DOHHDHDANLHAHALHAGA QHEOHOOHOOS 
SSSEBE 


SESSESSE 


WEST CARROLLTON PARCHMENT CO. 
West Carrollton, Ohio | 
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PRODUCTION AND SALES GET TOGETHER, and... 


THESE REPORTS FROM WE CHANGED TO VES. AND IT’S ALWAYS UNIFORM. 
YOU PRODUCTION MEN ; DIAMOND CRYSTAL NEVER GIVES US ANY TROUBLE. 
SHOW OUR QUALITY IS | YOu KNOW ITS GOT EVERYTHING 


RUNNING UNIFORM 
AGAIN, JOE 
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WELL, MR.SALES MANAGER... 
WHAT DO YOU SAY ABOUT IT? 




















I'M ALL FOR IT! ALL RIGHT ./ 


ITMAKES A - 
THEN | MAKE 


AND THAT MEANS 
MORE SALES . FOR DIAMOND 


T is a fact that food men like Diamond Crystal 

Alberger Process Salt best because it’s always 
dependable in every respect. And the public pre- 
fers foods seasoned with this mild, soft, porous- 
flake salt because ‘“‘It Wakes Up Hidden Flavors.” 
Diamond Crystal will wake up hidden flavors— 
and hidden profits—in your products, too. 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 


DIAMOND CRYSTAL (ilberger Process SALT 
The Salt that “WAKES UP HIDDEN FLAVORS” 
Week Ending October 16, 1937 Page 49 














Chicago Markets 


(Continued from page 48.) 


SPICES 


(Basis Chicago, original bbls., 





bags or bales.) 
Whole. Ground. 
Perlb. Perlb. 
Allspice, i 16 17% 
Resifted 4 18 
Chili Pepper, Fancy ee 23% 
Chili Powder, Fancy 
Cloves, Amboyna 
Madagascar 
Zanzibar 
Ginger, Jamaica 
African 


No. 1 
Nutmeg, Fancy Banda 
East India 
BE. I. & W. I. Blend 
7. Extra Fancy. 
Fa 


Senpecien. Fancy . 
Pepina Sweet Red Pepper 
Pimiexo (220-lb. bbls.). 
Pepper, Cayenne ... 
Red Pepper, No. 1. 
Pepper, Black Alepp 
Black Lampong .. 
Black Tellicherry... 
White Java Muntok. 
White Singapore ... 
White Packers 


SEEDS AND HERBS 


Ground 


for 
Whole. Sausage. 
Caraway Seed . 
Celery Seed, French 2514 
Cominos Seed 14 
Coriander Morocco Bleached ee 
Coriander Morocco Natural No. 
Mustard Seed, Cal. Yellow 
American 
Marjoram, French 
Oregano 7 
Sage, Dalmatian Fancy 
Dalmatian No. 1 


* (F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 

Domestic rounds, 180 pack 

Domestic rounds, 140 pack 

Export rounds, wide 

Export rounds, medium 

Export rounds, narrow 


Middles, regular 
Middles, select, wide, 2@2% in... 
Middles, select. extra wide, 2% in. 
and 
Dried bladders: 
12-15 in. wide, 
. wide, 
. wide, 
. wide, 
Hog casings: 
Narrow, per 100 
ol 


I ee Pere ee 
special, per 100 yds........... 

m, regular 

Euclioh medium . 
Es SE iccccdcedencetencconoes 1.50 
Extra wide, per 100 yds................ 1.25 
Export bungs ‘ 
Large prime bungs 

Medium prime bungs..............++ eee 
Small prime bungs 

Middles. per set 

Stomachs 


NEW. YORK MARKET PRICES 


LIVE CATTLE 


Steers 

Cows, 

Cows, common 

Cows, low cutter to cutter 


Bulls, bologna 
LIVE CALVES 


Vealers, choice 
Vealers, good 
Vealers, culls 
Calves, good 
Calves, 

Calves, culls 


LIVE HOGS 


Hogs, good to choice, 160 to 210-Ib.... 


LIVE LAMBS 


Lambs, good to choice 
Lambs, 


DRESSED BEEF 
City Dressed. 


Choice, native, heavy 2 
Choice, native, light 28 
Native, common to fair 24 


Native steers, 600@800 Ibs 26 
Native choice yearlings, 440@600 lbs. ..26 

Good to choice heifers 22 

Good to choice Cows...........eeeee0e -.18 
ON 6 66 sscccdncecenend 15 @17 
Fresh bologna bulls 114%@12% 


BEEF CUTS 


City. 
@42 


hinds and ribs... ..2° 
22 


» 3 
. 2 
. 3 
» 1 
. 2 
. 8 
» 
. 2 
. 1 
. 2 
. & 
» a 
. 2 
ae 


Rolls, 7. 6@8 Ibs. av 
Rolls, reg. 4@6 lbs. av 
Tenderloins, 4@6 Ibe. av 
Tenderioins. 5@6 "hs. av 
Shoulder clods 


DRESSED VEAL 


SaBeS LSRBSSSSauss 


G]OOE cc ccccccccccccccscccccces eoccce - 17H O18% 


Medium 


Common is @16% 


DRESSED SHEEP AND LAMBS 


Lambs, spring, prime 
Lambs, spring, good 
Lambs, 38 lbs. down... 
Sheep, g 

Sheep, medium ... 


DRESSED HOGS 


Hogs, good and choice (90-140 Ibs.) 


. -$17.00@17.75 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs... 
Pork tenderloins, fresh 

Pork, tenderloins, frozen 

Shoulders, Western, 10@12 lbs. av 
Butts, boneless, Western 

Butts, regular, Western 

Hams, Western, fresh, 10@12 Ibs. av... 
Picnic hams, West. fresh, 6@8 Ibs. av... 
Pork trimmings, extra lean 

Pork trimmings, regular 50% lean 


Spareribs 
SMOKED MEATS 


Regular hams, 8@10 lbs. 

Regular hams, 10@12 Ibs. 

Regular hams, 

Skinned hams, 

Skinned hams, 

Skinned hams, 

Skinned 

Picnics, 

Picnics, @ av 

City pickled bellies, 8@12 lbs. av 
Bacon, boneless, Western 

Bacon, boneless, city.... 

Rollettes, 8@10 Ibs. 

Beef tongue, light. 7 
Se Coc inc cceensenceeense 


FANCY MEATS 


Fresh steer tongues, untrimmed 
Fresh steer tongues, |. c. trimmed.. 
Sweetbreads, 

Sweetbreads, veal 


Beef hanging tenders 
Lamb fries ..... 


BUTCHERS’ FAT 


Shop Fat ..... 
Breast Fat .. 

Edible Suet .. . 
EY CHS. cise cesccucorteeereney 3.75 per cwt, 


GREEN CALFSKINS 
5-9 914-1244 1214-14 14-18 

Prime No. 1 veals..14 2.10 
Prime No. 2 veals..13 1.90 
Buttermilk No. 1....11 1.80 
Buttermilk No. 2....10 1.65 
Branded gruby...... 6 4 

Number G...cccccccs G 85 


BONES AND HOOFS 


Per ton. 
Round shins, heavy, delivered basis. .$80.00@85.00 
light, delivered basis. . ee wars 00 
Flat shins, ee’ delivered basis... 0.00 


ig 
Thighs, blades and buttocks 
White hoofs 
Black and striped hoofs 


2.50 per ewt, 
3.25 per ewt. 





COOPERAGE 


(Prices at Chicago) 


Ash pork barrels, black hoops 

Ash pork barrels, galv. hoops 

Oak pork barrels, black hoops 

Oak pork barrels, galv. 

White oak ham tierces....... <r 

Red oak lard tierces 2.07% @2. 10 
White oak lard tierces 2.174% @2.20 








WE INVITE YOU — 


to visit our Headquarters, Room 218 Knickerbocker 
Hotel, when attending the Convention of the Institute 
of American Meat Packers, October 22nd to 26th, 1937. 


S. OPPENHEIMER & CO., INC. 
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Turn to page II and Visit room 438 


DRAKE HOTEL 


October 22nd to 26th 











tg HODDERSON Ham Boiler 


with 


FOUR SPRINGS 


ings that 
conde-sigere 50,000,000 MOTORS | 
absolutely guaran- Vv 
; Only yesterday gasoline was a 
tee firm, steady pressure drug store item. Today, Oil Refin- 

. eries must produce enough “liquid AFFILIATED COMPANIES 
over entire cover surface. The sense” @ Gaaaae car Gee ale eee, 
Double Type Ratchet Bar gives a million motors. And here again the ee 


= : . ss famous Layne Pumps and Dee 
positive grip that prevents any possible shift- Well Water Systems are deneaien 


ing of cover while boiling or cooking. Thus, pee te. We coun GF goeteaes 


natural juices are retained, flavor is preserved country, Layne is the most univer- 
: ‘ sally used of all water producing 
and product is thoroughly uniform. Send for equipment. For illustrated literature, 


catalog and prices. write 


KEATING Equipment Co. 


Dept. X. Memphis, Tenn. 
30 CHURCH STREET NEW YORK CITY 





LAYNE ' r /PUMPS 
WELL WATER SYSTEMS 


OU p} luntidion easonings 


BLENDED TO FIT YOUR PRODUCT 
Lal mS Vany of the Better Sausage Plants f verywhere 


SAMPLES ON REQUEST 


A. C. LEGG PACKING CO. 


BIRMINGHAM ... . ALABAMA 








Week Ending October 16, 1937 








N OW — Ground By-Products 
with no oversize Bone Particles 
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—=— PATENT CRUSHERS GRINDERS SHREDDERS 


‘ ww 


WILLIAMS VIBRATING SCREEN 


<—BIN 

ow 
FINISHED 
PRODUCT 


and VIBRATING 
SCREEN does 
the work 

By first grinding material then taking out the “fines” with the posi- 
tive drive Vibrating Screen and the oversize returned for regrinding 
—only material of proper fineness passes into the finished product bin. 

Write for illustrated Bulletins 

Williams Patent Crusher & Pulverizer Co. 
2708 North Ninth Street, St. Louis, Mo. 
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504 INDIANA AVE., 


COOKING TIME REDUCED 


Sizes and types to meet every 
requirement. Write for Bulletins. 


MITTS & MERRILL 
Builders of Machinery Since 1854 
1001-51 8S. Water St., 


S QACKINGHOUSE BY-PRODUCTS 


STEDMAN 


2shc HAMMER MILLS 


Cut Grinding Costs—insure more uniform 
grinding — reduce power consumption and main. 
tenance expense—provide instant accessibility, 
Stedman’s extreme sectional construction saves 
cleaning time. Nine sizes—5 to 100 H.p,— 
capacities 500 to 20,000 Ibs. per hr. Write for 
catalog No. 302. 


FOUNDRY and 
MACHINE WORKS 


4k A 
AURORA, INDIANA, U.S.A. Founded 1834 


V/s to 2 By Grinding 
in the 
M&M Hoc 


CUTS RENDERING 
COSTS 


Grinds fats, bones, 
carcasses, viscera, 
etc. — all with equal 
facility. Reduces 
everything to uni- 
form fineness. Ground 
product gives up fat 
and moisture content 
readily. Saves steam, 
power, labor. Low 
operating cost. In- 
creases melter capac- 


Saginaw, Mich. ity. 




















BY-PRODUCTS MARKETS 
Chicago, October 14, 1937. 
Blood. 


Blood market easy with prices nomi- 


nal. Quoted Chicago basis. 


Unit. 
Ammonia. 


@3.00 
Digester Feed Tankage Materials. 


Market quiet and easy. Second qual- 
ity 6 to 10 ammonia nominal at $2.75, 
c.a.f. Chicago. 


Unground, 10 to 12% ammonia.. 

Unground, 6 to 10%, choice 
quality 

Liquid stick 


Unground 


-$3.00@3.25 & 10c 
@3.50 & 10c 
@2.50 


Packinghouse Feeds. 


Market quiet to weak. Prices nominal. 


Carlots, 

Per ton. 
@52.50 
@50.00 
@45.00 


Bone Meals (Fertilizer Grades). 
Market nominal with prices quoted 
f. o. b. Chicago. 


Steam, ground 3 & 50 
Steam, ground, 2 & 26 


Digester tankage meat meal, 60%....$ 
Meat and bone scraps, 50% 
Raw bone meal for feeding 


Per ton. 


Ft ARN | 


ARMITA 


\BORATORIES., IN( 


rf 


Fertilizer Materials. 


Little activity in fertilizer materials 
and quotations largely nominal. 


High. ge Saseen, ground, 
10@11% am. 

Bone tonkawe, ungrd., 
per ton 

Hoof meal 


@ 3.00 & 10c 


@20.00 
@ 3.40 


Dry Rendered Tankage. 


Market quiet and easy. Offerings fair 
with buying interest light. 


Hard pressed and expeller unground 
per unit protein 

Soft pred. pork, ac. grease & qual- 
ity, ton 

Soft. ’ prsd. beef, ac. grease & qual- 
ity, ton 


Gelatin and Glue Stocks. 


Quotations on carlot basis stronger 
than prices shown but there is little 
disposition to accumulate. 


Calf trimmings 

Pickled sheep trimmings 

Sinews, pizzles 

Cattle jaws, skulls and knuckles 
Hide trimmings 

Pig skin scraps and trim, per Ib., Le.1. 


Horns, Bones and Hoofs. 


Market quiet and prices nominal. 
Junk bones quoted delivered basis. 


Per ton. 


Horns, pounding to grade $45.00@75.00 


Cattle hoofs 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Animal Hair. 


Crude dried winter take-off quoted at 
$90.00 per ton, Chicago. Summer take- 
off, $47.50@ 50.00. 


Coil and field dried hog hair 
Processed, black winter, per lb. 
Cattle switches, each* 


*According to count. 





ANIMAL OILS 


(Basis Chicago.) 


No. 1 lard oil 

No. 2 lard oil 
Acidless tallow oil.. 
20° we a. 
Pure neatsfoot oil. 
Spec. neatsfoot oil. 
Extra neatsfoot oil 
No. 1 neatsfoot oil 








GEO. H. JACKLE 


Broker 


— Offerings Wanted of: 


N WESTERN AVE 


CHICAGO, ILL 


Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. New York City 








— 
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TALLOW—tThe tallow market was 
very quiet at New York during the past 
week with a barely steady undertone. 
There was moderate business in extra 
at 7%4c, f.o.b., a decline of %e from 
previous transactions. Further offerings 
were in the market at the same level 
but consumers’ ideas were around 7c. 
There was later trading at 7%%c, f.o.b. 
There was a disposition in tallow to 
look for the next important business to 
pass at the 7c level since demand was 
inactive and other commodities were 
unsettled. 


At New York, special was quoted at 
6%c and edible at 8@8%c nominal. 
Extra was quoted on October 14 at 
6%c, f.0.b. 

Tallow futures on the New York Pro- 
duce Exchange were quiet with a little 
trading in December at 7c level. 

Trading in tallow at Chicago was 
moderate and scattered and prices were 
somewhat easier. Several tanks good 
grade special sold at 6.15¢ early in the 
week and at 6c, Chicago, later. Five 
tanks No. 3 tallow sold equal to 5%e, 
Chicago, delivered outside point. There 
was some interest in prime tallow at 
6%c, Kansas City. Edible tallow was 
quoted on October 14 at 7@7%c; fancy, 
Tc; prime packers, 7c; special, 5% @6c, 
and No. 1, 5%e. 

South American tallow was sparingly 
offered at New York. Reports indicated 
that Germany was cleaning up South 
American on a New York basis of 5.20c 
and Matedero edible at 4.90c. 

-There was no London tallow auction 
this week. At Liverpool, good mixed 
Argentine beef tallow, October-Novem- 
ber shipment, was unchanged on the 
week at 22s6d. Australian tallow was 
unchanged at 23s3d. 


STEARINE.—The market was easier 
at New York. Western stearine was re- 
ported to have sold at 9c and later was 
offered at 9%4c against 9%@10c the 
previous week. 

Prime oleo stearine was quoted at 
Chicago at 8%c. 


OLEO OIL.—The market was dull 
and unchanged at New York. Extra 
was quoted at 12%@13%c; prime, 
12% @12%c, and lower grades, 11%@ 
12%c. 

At Chicago, extra was quoted at 
12@12%e. 

(See page 57 for later markets.) 

LARD OIL.—Trade was moderate and 
Toutine at New York but prices were 
steady in face of heaviness in raw ma- 
terials. No. 1 was quoted at 10%c; 
No. 2, 10%c; extra, 12%c; extra No. 1, 
lle; prime edible, 15c; inedible, 14c, 
and extra winter strained, 13c. 


NEATSFOOT OIL.—Demand was 
moderate and the market without 


Week Ending October 16, 1937 


change at New York. Cold test was 
quoted at 17%c; extra, 11%c; extra 
No. 1, 1l¢e; prime, 12%c, and special, 
13¢. 


GREASES.—The market for greases 
at New York was moderately active and 
easier with the last business in yellow 
and house at 5c, a decline of %c from 
previous transactions. Offerings were 
light at the lower levels, but demand 
continued rather limited and soapers 
were still endeavoring to shade prices. 
Some additional supplies were offered 
at 5%c with buyers’ ideas at 5%c. A 
barely steady undertone in tallow, with 
other commodities unsettled and lower, 
resulted in a cautious buying attitude 
in greases. The undertone was barely 
steady but no great quantities were 
pressing on the market. 

At New York, choice white grease was 
quoted at 8c; A white, 6% @T7c; B white, 
6% @6%c, and yellow and house, 5% @ 
546e. 

There was some interest in greases at 
Chicago during the week. Several tanks 
yellow grease sold early in week at 
5.55c. Round lot of good yellow grease 
sold on October 12 at 5%4c and at same 
time there were other sales of yellow at 
5%c and rumors of sales at 5%c. 
Round lot of white grease sold at 7%c, 
Chicago. Car brown grease (renderers) 
in drums sold at 45c, Chicago. Tank 
white grease sold on October 14 at 7%c, 
river point. Choice white grease was 
quoted on October 14 at 7%c; A white, 
6%c; B white, 6@6%c; yellow grease, 
10 to 15 f.f.a., 5% @5%4e, 16 to 20 f.f.a., 
5%4c, and brown, 4% @4%c. 


FERTILIZER MATERIALS 


BASIS NEW YORK DELIVERY. 


Ammoniates. 

Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports...... $ @27.50 

Ammonium sulphate, double bags, per 
100 Ibs. f.a.s. New York........... nominal 
Blood, dried, 16% per unit........... @ 38.35 

ie scrap, dried, 11% em, 10% 
. P. L., f.o.b. fish factory......... 8.50@ 10c 

van mee foreign, 114% an 
10% BB. P. Te. CLE. QC. cccccccesce @47.00 
Oct. pchag ‘chipment pideaudnecteeanon @47.50 

Fish scrap: acidulated, 7% seamanta, 
8% A.P.A. f.0.b. fish factories. . 2.90 & 50c 

was A atnate, per net ton: bulk, Oct. - - 
TOME ccccccccccccccccccccccsccccce @27.00 
in rt Ib. bags, Oct.-June.......... @28.30 
in 100-Ib. bags, Oct.-June.......... @29.00 

Tankage, ground, 10% ammonia, 15% 
B. BF. Te, WRevcccccvcccsscccscves 8.25 & 10c 

Teen ereens, 10-12% ammonia, 
Coecccccvccevece 8.20 & 10c 

Phosphates, 

Foreign bone meal, steamed, 8 and 50 
Bags, Per COM, C.L.E.cccccccvcceceves $ @25.00 

Bone meal, raw, tah and 50%, in 
bags, per ton, C.1.f...ccccccccccccce @29.00 

Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% «GRRE rg @ 9.00 

Dry Rendered Tankage. 
50% unground ......ccsccccccccccces @ 70c 
COG umground ....cccccccccccccescce @ 7c 





TALLOW FUTURE TRADING 
Tallow transactions at New York: 


SATURDAY, OCTOBER 9, 1937. 
High. Low. Close. 


OCtOder cocccccccccess 6.90 nom. 
OPE sc cisccvecces 6.90 nom, 
December ............ 6.85@7.00 
RED cceaniscccsses 6.75@7.00 
DORCGRET cocccccccsees 6.75@7.00 
MarCh coccvccccccccccce sees cove 6.75@6.95 
MONDAY, OCTOBER 11, 1987. 
OctebeP .ccccccccccces 6.85 nom. 
November .......+se+% 6.85 nom. 
DOCOMBSE cccvvcescces 6.85 6.85 6.70@6.90 
DOD ccccsccceccees 6.60@6.90 
DE 000 ss c0seccee 6.50@6.90 
WATER cc cvevccvevecece 6.50@6.89 


TUESDAY, OCTOBER 12, 1987. 
Holiday. No Market. 
WEDNESDAY, OCTOBER 13, 1987. 


October .ccccccccccccs 6.75 nom. 
November ...........- 6.75 nom. 
December ...........+ 6.75@7.00 
FORMED ccccccccescecs 6.70@7.05 
VORTUREF csccccccccces 6.70@7.05 
MATER ccccccccccceccee ° 6.70@7.00 
THURSDAY, OCTOBER 14, 1937. 
October ..ccccccccccce ° 7.00 nom. 
November .........02- coves coe 7.00 nom. 
ET 7.15 7.15 7.15 
OT Perce 7.00 7.00 7.10@7.20 - 
PORGGEET cccesccccccce cece 6.90@7.10 
Marl .ccccccccccssece cove 6.90@7.10 
FRIDAY, OCTOBER 15, 1987. 
December ......es0e0+ 7.15@7.80 
FORERET cocccccceccces 7.15@7.30 
RSS eee ee 7.10@7.26 


EASTERN FERTILIZER MARKETS 

(Special Cable to The National Provisioner.) 

New York, October 13, 1937. 

Ground tankage sold at $3.15 and 10c, 
f.o.b. New York, with no recent sales 
having been made of unground tankage. 
South American ground tankage is of- 
fered at $3.85 and 10c, cif. Atlantic 
Coast ports for November shipment 
from South America. 

Nominal quotation for dried blood is 
$3.85 per unit, f.o.b. New York, but 
bids under this price might be accepted 
as stocks are beginning to accumulate. 

Dry rendered tankage is offered at 
70c per unit, with buyers’ views lower. 

Japanese sardine meal is rather firm 
for shipment, and spot stocks have been 


well cleaned up, with none available at 
New York. 




















TALLOWS AND GREASES 
(Loose, basis Chicago.) 

Per Ib. 
Edible tallow ....ccccccccccccccveccces 7 7% 
Prime packers tallow 7 
No. 1 tallow, 10% f.f. oeee 5% 
Special tallow ......... «oes 5%O@ 6 
Choice white grease.... oes 7 
A-White grease, 4% acid 6 
B-White grease, maximum 5% acid..... 6 @et 
Yellow grease, 16-20 f.f.a...........-+- 
Brown grease, 40 f.f.8.......0.0eeeeeee 4%@ 4 











GovERNMENT Goes Lnto the 
Shortening Business 


by the federal government through 

Federal Surplus Commodities 
Corp. in a program designed to 
strengthen cottonseed prices by divert- 
ing oil from normal commercial chan- 
nels, according to an announcement this 
week by the Agricultural Adjustment 
Administration. Both crude and refined 
oil will be purchased under the program 
and manufactured into shortening for 
distribution by state relief agencies to 
persons on relief. Prices to be paid and 
quantities to be purchased are being 
considered by AAA and FSCC officials 
in charge of the plan. 

The estimated cotton crop of 17,573,- 
000 bales this year is expected to yield 
approximately 7,816,000 tons of cotton- 
seed and approximately 1,886,000,000 
Ibs. of cottonseed oil. Average produc- 
tion of cottonseed oil during the 10 
year period 1927-1936 was 1,468,000,000 
pounds. 


Crane SEED oil will be purchased 


To Raise Price of Seed 


The AAA pointed out this week that 
cotton farmers are receiving less for 
their cottonseed this year than in any 
year since 1915, with the exception of 


UBJECTS of considerable interest 

to the meat packing industry were 
considered and discussed at the eleventh 
fall meeting of the American Oil Chem- 
ists’ Society held in Chicago on October 
14 and 15. 


The first session was called to order 
by J. P. Harris of the Industrial Chem- 
ical Sales Co., chairman of the local 
committee, and was conducted by C. P. 
Long, chairman of the soap section. 
This dealt chiefly with soap and de- 
tergents. Among the subjects considered 
were: 


Soap Discussions 


“Notes on the Determination of Al- 
kalinity of Soap Solutions,” by W. C. 
Preston, Procter & Gamble Co. 

“Vapor Pressure of Commercial 
Soaps,” by R. H. Ferguson, The Procter 
& Gamble Co. 

“Electrometric Titration of Bichrom- 
ate Glycerin,” by C. P. Long, The Proc- 
ter & Gamble Co. 

“Determination of CO, in Deter- 
gents,” by L. B. Hitchcock and R. E. 
Devine, Hooker Electrochemical Co. 

“Elimination of Glycerol in Fat by 
the Carius Tube Method,” by J. E. 
Doherty, Lever Bros. Co. 


“Unsaponified and Unsaponifiable 
Determinations as Applied to Incom- 
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the depression years 1931 to 1933. Av- 
erage price received by farmers in Sep- 
tember this year was $19.25 per ton 
while the average price they received 
in 1936 was $35.41 and in 1935 $31.19. 
Southeastern mills cash quotations on 
crude cottonseed oil have recently been 
5% cents per pound. This is the lowest 
since quotations have been recorded 
beginning in 1920, with the exception 
of the three depression years which are 
not figured in the average. 


“Through the purchase program we 
hope to increase returns to producers 
from their cottonseed,” says F. R. Wil- 
cox, director of the AAA division of 
marketing and marketing agreements. 
“Many cotton farmers depend for their 
fall cash income almost entirely upon 
returns from the sale of cottonseed. 
Although stocks and indicated produc- 
tion of other fats and oils do not appear 
to be excessive, large marketings of 
cottonseed, due to the huge cotton crop, 
have driven prices to very low levels. 
The program will divert cottonseed oil 
from regular commercial channels and 
increase consumption by persons who 
otherwise probably would not use the 
products of cottonseed oil.” 


Cuemists ‘Discuss Fats AND Oris 


pletely Saponified Soaps,” by E. Randa, 
Armour and Company. 

“Changes in Detergent Trends,” by 
W. C. Gangloff, The Drackett Co. 

Two sessions were held on Friday, 
during which papers on subjects of in- 
terest to packers and packinghouse 
chemists were read. These were: 


Fats and Rendering 


“Use of Fats in the Manufacture of 
Biscuits and Crackers,” by T. E. Hol- 
lingshead, Independent Biscuit Manu- 
facturers’ Company, Chicago. 

“Stability of Fats for Deep Fat Fry- 
ing,” by C. W. Lantz and G. T. Carlin, 
Swift & Company. 

“Effect Upon the Free Fatty Acid 
Content of Using Activated Carbon in 
Neutralizing Edible Oils,” by L. P. 
Harris and R. Hagberg, Industrial 
Chemical Sales Co. 


“Rancidity in the Fat of Bacon,” by 
T. Moran, Low Temperature Research 
Station, Cambridge, England. 


“Recovery of Fat from Waste Meat 
Products by Solvent Extraction,” by 
R. H. Lamping of the John J. Dupps Co. 

Informal luncheons were served on 
both days of the meeting. The annual 
bowling tournament was held on Friday 
afternoon and evening. The Amaizo 
challenge cup was the team trophy, and 


there were also suitable prizes for ip. 
dividual high scores. Inspection trips 
and golf on Thursday and Friday and 
football games-on Saturday attracted 
many members. In addition to being 
one of the largest fall meetings held by 
the society it was also one of the most 
interesting and enjoyable. 


COTTON OIL TRADING 


COTTONSEED OIL.—Valley and 
Southeast crude were quoted on October 
13 at 5.87%c bid, 6.00c asked; Texas 
5.62%c bid, 5.75¢ asked at common 
points, Dallas 5.75c nominal. 


Market transactions at New York: 
Friday, October 8, 1937 


—Range— 
Sales. High. Low. 
Oct. . 8 730 715 


— Closing — 
Bid. Asked. 
706 a 713 
eae, eee 704 a nom 
Dec. . 75 728 693 £694 a trad 
Jan. . 50 723 695 £42695 a trad 
ME: 5. -cctaleat  ““aalans ~ atenete 695 a nom 
Mar. . 227 727 698 # £699 a trad 
WEEE. coven Suva. cece. ee 
May . 177 735 #$704 1704 a O5tr 
Saturday, October 9, 1937 
Oct. . 14 708 706 705 a 1720 
ee ee ee ee 700 a nom 
Dec. . 15 699 688 699 a 1702 
Jan. . 7 697 688 700 a 1708 
ic tints Gta” | ame 700 a nom 
Mar. . 55 704 690 £1704 a trad 
| eM 
May . 49 710 696 709 a O8tr 
Monday, October 11, 1937 
Oct. . 2 690 690 686 a 1709 
ee ee 689 a nom 
Dec, . 24 694 683 #686 a trad 
Jan. . 14 698 686 690 a trad 
ee ee eee 690 a nom 
Mar.. 90 701 689 694 a 692 
PG kcce seen <ccs eee 
May. 94 707 695 698 a trad 
Tuesday, October 12, 1937 
HOLIDAY, No Market 


Wednesday, October 13, 1937 
Oct. ea 710 a 741 
ee ee ae ee 710 a nom 
Dee. . 719 701 £719 a trad 
Jan... 723 709 721a 123 
eee ; ‘ 722 a nom 
725 a trad 
725 a nom 
732 a trad 


"726711 
"732 «718 
Thursday, October 14, 1937 


743 758 a trad 
718 7384 a 1735 
714 736 a 39tr 
719 738 a 740 
727 744 a 4btr 


(See page 57 for later markets.) 


HULL OIL MARKETS 


Hull, England, October 13, 1937.— 
Refined oil, 23s6d. Egyptian crude cot- 
tonseed oil, 20s6d. 
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FTER slumping to new lows for the 

season as a result of liquidation 
and selling inspired by weakness in se- 
curity and commodity markets, cotton- 
seed oil futures scored a substantial 
rally at midweek following an announce- 
ment that the FSCC would buy cotton- 
seed oil for relief distribution and the 
report of comparatively large Septem- 
ber oil consumption. Turnover was large 
during the week. September oil con- 
sumption totaled 394,499 bbls. compared 
with 262,000 bbls. in September, 1936, 
and 316,781 bbls. in August, 1937. 

Buying power that developed on the 
upturn was of a rather general char- 
acter but there was considerable profit 
taking and selling of oil by domestic and 
foreign spreaders, the latter buying lard 
and cotton against oil sales. 

News in cotton oil was favorable 
enough to offset not only material weak- 
ness in grains and in stocks at midweek, 
but also decided irregularity in lard. 
When other markets displayed recuper- 
ative power, oil resumed its advance. 
Reports on cotton oil consumption for 
the current month have indicated that 
demand has been greater than during 
the like period in September. It is ex- 
pected that October distribution will 
run 400,000 bbls. or more against 252,- 
000 bbls. in the same month last year. 
Possibility of larger consumption this 
month than a year ago is based on ex- 
pectation that less foreign cotton oil 
will be used. 

Recent weakness in the oil market has 
been caused in part by an enormous in- 
crease in the government cotton crop 
estimate to 17,573,000 bales. It was 
calculated such a crop would produce 
4,200,000 bbls. of oil. This crush with 
the carryover would furnish seasonal 
supplies of 5,353,000 bbls. 


Surplus Causes Purchase Program 


Distribution during the past few sea- 
sons has averaged around 3,000,000 
bbls. and the current market has faced 
a probable surplus of over 2,000,000 
bbls. The situation started agitation in 
the South for government aid in carry- 
ing at least part of the surplus. The 
Agricultural Adjustment Administra- 
tion then announced that the Federal 
Surplus Commodities Corp. would buy 
cottonseed oil in a program designed to 
strengthen cottonseed prices to cotton 
farmers. 

During the past week trade interests 
took considerable quantities of futures 
out of the oil ring. This was partly due 
to a reported slow movement of crude 
oil. Following the Washington announce- 
ment, crude oil firmed up with sellers 
asking 6c in Texas while 6c was bid in 
the Southeast and Valley. 

How much consumption will be in- 
creased by the government’s intended 





Week Ending October 16, 1937 





operations is problematical. If a good 
part of the surplus is lifted from the 
market cotton oil prices should benefit. 
If the advance goes too far and imports 
are attracted the government’s efforts 
may be defeated. 





SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., Oct. 14, 1937— 
Cotton oil futures and spots were 
strong, due largely to announcement 
that government will buy cotton oil 
for distribution through relief commit- 
tees. Futures were up fifteen to twenty 
five points. Crude is selling at 6c lb., 
all directions, with many buyers inter- 
ested. Slow movement of seed and im- 
proved quality, with liberal sales to 
date, point to sustained or higher mar- 
kets with moderate recessions on un- 
favorable news. 


Dallas. 
(Special Wire to The National Provisioner.) 


Dallas, Texas, October 14, 1937.— 
Forty-three per cent cottonseed cake 
and meal, Dallas basis, for interstate 
shipment, $22.50. Prime cottonseed oil 
5% @6c. 





COCOANUT OIL.—The market was 
barely steady at New York although in- 
terest remained light. Oil was quoted at 
4%c and on the Pacific Coast at 4%c. 

SOYA BEAN OIL.—The market was 
quiet at New York from a demand 
standpoint and quoted at 6@6%%c, de- 
pending upon position. 

CORN OIL.—Offerings continued 
light with a tendency to await new 
crops. Prices were nominally around 
6%e. 

PALM OIL.—Demand was quiet at 
New York but the market was steady. 
Nigre for shipment was quoted at 4.1c; 
soft oil, 3.85c, and Sumatra oil, 4c. 

PALM KERNEL OIL.—The market 
was quiet and purely nominal at 5%4c, 
New York. 

OLIVE OIL FOOTS.—Inquiry was 
moderate at New York. Nearby foots 
were held at 10c and forward shipment 
at 8c. 

PEANUT OIL.—The market was 
quiet and nominal at New York at 6%c. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of October 9, 1937, totaled 225,120 
Ibs.; greases 125,600 lIbs.; stearine, 
none; tallow none. 





COTTONSEED PRODUCTS PRODUCED AND CONSUMED 
For two months ended September 30, 1937 and 1936, as reported by Department 


of Commerce: 





COTTON SEED RECEIVED, CRUSHED, AND ON HAND (TONS) 

Received at mills* Crushed On hand at mills 

Aug. 1 to Sept. 30, Aug. 1 to Sept. 30, ept. 30, 

1937. 1936. 1937. 1936. 19387. 1936. 
IID gan sede bvines clean ts Gare 1,918,815 1,510,197 972,619 697,289 988,590 834,834 
NN TOL eee ee ee: 138,860 131,802 87,919 72,355 51,222 60,164 
CS ccs ouucneas atau bininn tie ee 184,762 154,746 77,428 107,718 95,849 
ET a ee er 11,799 16,816 12,398 8,56: 4,869 9,362 
I Gio ckue 6 beee nad vee wee ewes Cee 197,275 154,457 124,804 5,5 74,799 60,768 
sc aek sien h hian pws cae dl 136,042 124,497 64,117 9,26: 72,129 76,909 
ais: Wecbradree us Wank ee Oe 324,278 384,504 135,386 114,898 197,177 271,642 
IID. nas 05:55 609% oie ha wo wl elacee's 51,268 32,816 23,155 17,669 28,524 15,837 
ES ea eee 56,787 14,846 30,057 7,569 27,232 8,332 
RP Peer 57,962 39,204 36,768 28,790 21,844 11,599 
EE icky kant iepat eek sda bens cend 94,289 107,429 44,882 43,422 49,820 64,818 
ete ncideaicihirahbunwicvin=weeie ots 630,050 316,998 319,991 182,880 332,931 143,994 
Be Gk ened kegs asa becouse 35,443 32,082 15,714 16,793 20,325 15,560 


*Includes seed destroyed at mills but not 42,394 tons and 21,926 tons on hand Aug. 1 nor 18,309 tons 
and 10,500 tons reshipped for 1937 and 1936 respectively. 


COTTONSEED PRODUCTS MANUFACTURED, SHIPPED OUT, AND ON HAND. 
On hand Produced Aug. 1 Shipped out Aug. On hand 


Season. 








eT eee ar 1937-38 
MeL. sic g 4 ave Ware enerae-e-dcttaione 1936-37 19, 
I ik bsbsi0.c.ccuncneacemene 1937-38 
REED sncirn's.0.0q- sin awe Vo eae 1936-37 
errr se 1937-38 
CD ecccvacccsesrcsseeneuss 
TRB ks.000 
(tons) 
Linters ... 





{runni 
|. Aa eee 
(500-Ib. bales) 
Grabbots, motes, 
(500-Ib. bale 


*Includes 4 








August. 1. 
*11,141,266 
191,508 
Oo 





to Sept. 30. 
282,117,467 


1 to Sept. 30. 
226,466,894 


Sept. 30. 
*108,070,190 


206,643,382 165,994,989 93,181,542 

343 9155,426,596 ww wee eee ee +311,861,656 
is 115,716,820 =... ees 228,451,108 
422,938 361,493 103,397 

311,173 251,014 125,212 

258,175 205,208 96,389 

181,125 134,671 70,347 

217,610 110,203 168,954 

164,215 109,494 98.540 

9,786 1,943 9,671 

5,458 1,465 4,081 

10,036 4,227 13,188 

6,216 3,799 5,408 


188 and 20,342,099 pounds held by refining and manufacturing establishments and 


4,369,480 and 29,577,920 pounds in transit to refiners and consumers August 1, 1937 and Sept. 30, 1937 


respectively. 


+Includes 13,349,453 and 9,635,494 pounds held by refiners, brokers, agents, and warehousemen at 
places other than refineries and manufacturing establishments and 7,957,878 and 6,433,079 pounds in transit 


to manufacturers of lard substitute, oleomargarine, 


spectively. 


**Produced from 167,156,316 pounds of crude oil. 





soap, ete., August 1, 1987 and Sept. 30, 1937 re- 








All 


DES ann SKINS 


WEEKLY MARKET REVIEW 


Chicago 

PACKER HIDES.—tTrading contin- 
ues at a standstill in the packer hide 
market, here and also in both east and 
west coast markets, and the only action 
reported during the week was the move- 
ment of a few calfskins at %@lc de- 
cline. At the moment there is no indi- 
cation of any serious effort on the part 
of tanners and packers to arrive at a 
trading basis. 

The action of other commodity and 
security markets during the week, with 
very thin buying support on further 
declines, tended to depress hide fu- 
tures, which fluctuated in a rather nar- 
row range and are now 7@9 points 
lower. The futures market has declined 
to the point where it has very little re- 
lation to the present spot market for 
fresh packer hides. Some offerings of 
re-sale hides are reported at 12%@ 
12%c but there seems to be consider- 
able difficulty in confirming such offer- 
ings, and the hides are reported to be 
last December take-off. 

Receipts of cattle at the seven west- 
ern markets for the first four days this 
week were 170,000, compared with 190,- 
000 last week and 199,000 a year ago. 


The federal inspected slaughter in 
September of 939,019 cattle as com- 
pared with 1,071,452 for September 
1936 tends to confirm packers’ views of 
the strong statistical position of the 
market. The leather trade, however, 
has been very slow and shoe manufac- 
turers have been considerably upset 
over reports of plans to reduce the 
tariff on shoes from Czechoslovakia, al- 
though an official denial late this week 
attempted to allay this fear. Any im- 
provement in the leather trade would 
undoubtedly disclose very light holdings 
of hides in tanners hands, while pack- 
ers’ accumulation consists of the best 
seasonal take-off of the year. 


OUTSIDE SMALL PACKER HIDES. 

Most of the action in hides recently 
has centered in small packer take-off, 
with this market furnishing some key 
to the action of hide futures; but re- 
ports of offerings of old re-sale hides of 
early last winter take-off at lower prices 
ranging down to 12144@12%c, while 
rather difficult to confirm, have had the 
effect of shutting off business on small 
packer take-off. Buyers have reduced 
their ideas of value and it appears diffi- 
cult to get 13 44¢, selected, del’d Chicago, 
for good light avge. outside small 
packer natives at the moment, although 
offerings are not reported that basis 
and last reported sales were at 14c. A 
bid of 1242c was reported on one mixed 
lot of hides in collector’s hands, with 
intimations that 13c would be accepted, 
but choice lots light avge. stock of good 
uniform take-off not available that 
basis; in fact, offerings generally are 
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light. Chicago take-off 
nominally 14@14'4c. 

FOREIGN WET SALTED HIDES.— 
South American market quiet, with the 
holiday intervening early in the week 
and unsold stocks generally light. Last 
trading in standard steers was 9,000 
Argentines latter part of last week to 
Japan at 95 pesos, equal to about 15%c. 
About 12,000 Argentine reject steers of 
different descriptions also sold later at 
89 pesos or 14'%4e. 

COUNTRY HIDES.—With an almost 
complete stoppage of trading in other 
markets, the country hide market con- 
tinues at a standstill. Receipts of coun- 
try all-weights have practically stopped 
and, with the hides from winter kill not 
available for a few weeks yet, there is 
very little pressure to sell. Upper 
leather tanners, on the other hand, show 
very little interest on the buying side, 
and not much activity is expected until 
the packer market re-opens. Quotations 
are only nominal, with untrimmed all- 
weights quoted 1014 @11Ic, selected, del’d 
Chgo., although hardly obtainable that 
basis. Heavy steers and cows 10@10'%e 
nom., trimmed, usually running mostly 
cows. Buff weights inactive and quoted 
11@11%ec, nom.,_ trimmed. Good 
trimmed extremes talked around 12@ 
12%e flat, or 12% @13c, selected, del’d 
Chicago. Some Texas country hides re- 
ported offered at 1l1c, flat, for natives 
and brands. Bulls quoted 9@9%c nom. 
All-weight branded hides 9% @10e flat. 

CALFSKINS.—At the close of last 
week, one packer who is without a tan- 
ning outlet moved Sept. production of 
12,000 calfskins at le decline for heav- 
ies 916/15 lb., and %e down for lights 
under 91% lb.; northern heavies moved 
at 22c, River point heavies at 21c, and 
lights at 20c. Other packers still hold 
their Sept. calfskins, with possibly a 
few Aug. heavies still available. 

One collector sold a car Chicago city 
8/10 lb. calf at close of last week at 17c, 
or a cent down from earlier asking 
price; market has since been dull, with 
offerings at 17c for both 8/10 and 10/15 
lb. attracting no bids. Outside cities, 
8/15 lb., only nominal around 16'%4c; 
mixed city and country lots 14@15c 
nom.; straight countries 13@13'%¢ flat 
nom. Chicago city light calf and dea- 
cons quoted nominally around $1.10. 

KIPSKINS.—Packer’_ kipskins__in 
fairly good shape, with most of Sept. 
production sold earlier at 18¢ for north- 
ern natives and 17c for northern over- 
weights, southerns a cent less, and 
brands at 15%ce. 

Market has been drifting in an aim- 
less way on Chicago city kipskins, with 
offerings at 16c unsold and very little 
interest shown by buyers. Outside cities 
around 154%4@16c nom.; mixed cities 
and countries around 14@14'%c; 
straight countries 124@13c nom. 


quoted only 


Packer regular slunks offered at 
$1.00; buyers’ ideas 10@15c less. 

HORSEHIDES.—Quotations ranging 
lower on horsehides, with trading re- 
stricted to such lots as available at buy- 
ers’ ideas. Choice city renderers, with 
full manes and tails, quoted $4.35@4.50, 
selected, f.o.b. nearby points; ordinary 
trimmed renderers $4.00@4.10, Chicago; 
mixed city and country lots usually 
$3.50@3.75, Chicago. 

SHEEPSKINS.—Dry pelts quoted 
only in a nominal way around 20c, del’d 
Chicago. Production of packer shear- 
lings is very small at this season, some 
killers holding practically none. Market 
easier however, with sales of about 
8,000 by one packer at $1.15 for No. 1’s, 
$1.05 for No. 2’s and 85ce for No. 3’s; 
quotations ranging about 5c lower in 
other directions. Pickled skins rather 
dull and, while some quote asking price 
of $7.25 in absence of bids, sales are 
reported to have been made in another 
direction at $7.00 per doz. and available 
that basis. Packer lamb pelts quoted 
nominally $1.60@1.75 per ewt. live lamb. 


New York 


PACKER HIDES. — Situation un- 
changed and market continues at a 
standstill, pending resumption of trad- 
ing in western market. Packers quote 
last sale prices in a nominal way, with 
buyers’ ideas at least 1%¢ less at pres- 
ent. 

CALFSKINS.—The dullness of other 
markets helps to give an easier under- 
tone to calfskins in the absence of trad- 
ing; sellers talk last trading prices, 
with no bids reported at the moment. 
Collectors’ calf quoted in a nominal way 
around $1.20 for 4-5’s, with 5-7’s $1.50@ 
1.55, 7-9’s $1.90 and 9-12’s $2.85@2.90; 
last packer sales were 5-7’s at 1.80, 
7-9’s at $2.20 and 9-12’s at $3.20. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Oct. 9, 1937, were 4,097,000 
Ibs.; previous week, 4,907,000 lbs.; same 
week last year, 4,350,000 Ibs.; from 
January 1 to Oct. 9, this year, 190,787,- 
000 Ibs.; same period a year ago, 166,- 
565,000 Ibs. 

Shipments of hides from Chicago for 
the week ended Oct. 9, 1937, were 
3,840,000 lbs.; previous week, 4,242,000 
lbs.; same week last year, 5,361,000 Ibs.; 
from January 1 to Oct. 9 this year, 
199,058,000 lbs.; same period a year 
ago, 167,816,000 lbs. 


LIVE HOG IMPORTS 


Imports into the United States of 
live hogs for slaughter during August, 
1937 with comparisons, based on aver- 
age weight of 200 lIbs.: 

1936. 
Number. 

4,070 

3.756 

40,537 


1937. 
Number. 
August . 
PE liaesd Wobedaketesnere 12,423 
Os os caenttersexaushe 79,218 
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CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Oct. 15, 1937, with com- 
parisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
Oct. 15. week. 1936. 
@iYton 15) @15yu 


Spr. nat. strs.19 @19%on 
a19%y 14%@15 


Hvy. nat. strs.18',@19% 
Hvy. Tex. 


strs. ...---- ISKa19% 
ivy. butt brnd’d 
aa 


algy% @ 15ax 
strs. .- wal, alg% 
Hvy. Col. strs.18 @19 @ai9 
ex-light Tex. 
— 15144 16% 
Brnd’d cows. 15% @ 164, 
yy. nat. 
_ 174%4@18 174@18% @i3 
Lt. nat. cows. 154%2@17 @17ax ai1% 
Nat. bulls ...13 @13% 18 @13% 10 @10% 
Brnd'd bulls. .12 2% 12 @12% 9 @ 9% 
Calfskins ....20 201444 23 20 @21ls 
Kips, nat. ... 8 a 18 
Kips, ov-wt... @ii 
Kips, brnd’d.. a5 
Slunks, reg...90 1.00@ 1.05ax 
Slunks, hris...45 @50 45 @io 40 
Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


@ Wax 
a@al4% 


f@ 164%ax 
@ 16 4%ax 


a@i1l% 
ail% 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts..13%@144% 14 @l5 10%@11% 
Branded ..... 13 @13% 18%a14% 104@11 
Nat. bulls ... ai11% @l2 8%@ 9 
Brnd'd bulls. . a10V%, @li 74%@ 8 
Calfskins .... @ljax 174%@18 17 ails 
@l6ax 16 @16%n 14 @14% 
Slunks, reg...80  @90n 85 an 85 @on 


Slunks, hris..35 @40n 35 @40n 25 @3hn 


COUNTRY HIDES. 


llvy, steers ..10 @10% 10%@11 & @ 84 
livy. cows ...10 @10% 10%@11 8 @ 8% 
Buffs 11 ally 1%a@l2 9 @ 9% 
Extremes ....12%@13 13% 14 10 @10% 
Ne 9 @ OY 9 a@aoy% 6%@ 7 
Calfskins ....18 @13% 13%€@14 12%,4a13 
Kips .........124,@13 13. @13% ai% 
Light calf ...70 > @son 7 aon 85 @1.00n 
Deacons 7 @son 7 agon 85> @1.00n 
Slunks, reg...50 @6%n 60 ain 65 @Tn 
Shinks, bris..15  @20n 15) @20n 10 @iin 
Horsehides ...3.5004.50 3.80€@4.75  3.1003.80 
SHEEPSKINS 
Pkr. lambs.... 
Sml. pkr. F ‘ 
Eee 1.254 1.35 
Pkr. shearlgs. a@i.15 1.20@ 1.35 ao 
Dry pelts 2... fa 20n 20 @2in iwswals 


N. Y. HIDE FUTURE MARKETS 


Saturday, Oct. 9, 1937—Close: Dec. 
13.25 sale; Mar. 13.60 sale; June 13.91@ 
13.95; Sept. 14.22 n; sales 81 lots. Clos- 
ing 3@8 higher. 

Monday, Oct. 11, 1987—Close: Dec. 
13.15@13.19; Mar. 13.47@13.48 sale; 
June 13.82 sale; Sept. 14.13 noni.; sales 
137 lots. Closing 9@13 lower. 

Tuesday, Oct. 12, 1937—Holiday. 

Wednesday, Oct. 13, 1937—Close: Dec. 
13.24 sale; Mar. 13.56@13.58 sale; June 
13.88@13.92 sale; Sept. 14.19 nom.; 
sales 103 lots. Closing 6@9 higher. 

Thursday, Oct. 14, 1937—Close: Dec. 
13.13 sale; Mar. 13.45 sale; June 13.78@ 
13.79 sales; Sept. 14.10 nom; sales 96 
lots. Closing 9@11 lower. 

Friday, Oct. 15, 1937—Close: Dec. 
13.02 nom.; Mar. 13.36@13.40; June 
13.68 sale; Sept. 13.99 nom.; sales 70 
lots. Closing 9 to 11 lower. 


MEAT AND LARD EXPORTS 


Exports of bacon and lard through 
port of New York during week ended 
October 15, 1937° totaled 709,900 lbs. of 
lard and 128,500 lbs. of bacon. 


Week Ending October 16, 1937 


WEEK’S CLOSING MARKETS 





FRIDAY'S CLOSINGS 


Provisions 


Hog products were stronger during 
the latter part of week on commission 
house buying, covering, good cash trade, 
stronger cotton oil market and better 
tone in grains. Hogs steady, top Chi- 
cago, $11.25. 


Cottonseed Oil 


Cotton oil active and strong, rally- 
ing about sixty points from season’s 
lows on persistent commission house 
trade, buying and covering to await 
government buying program. Crude 
oil stronger; Texas sold at 6.15e, 
Southeast; 6c, bid; Valley 6%c, bid. 
Cash trade continues good in oil and 
shortening and market is paying little 
attention to outside developments. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
Dec. 7.50; Jan. 7.51; Mar. 7.50@7.53; 
May 7.58@7.67 sales. Tone easy. Sales 
255 lots. 


Tallow 


Tallow, extra 67%c Ib. f.o.b. 


Stearine 


Stearine, 914¢, plant. 


Friday's Lard Markets 


New York, Oct. 15, 1937.—Prices are 
for export. Lard, prime Western, $10.80 
@10.90; middle Western $10.80@10.90; 
city, 10%c; refined Continent 11%c¢; 
South American, 11%c; Brazil kegs, 
12c; compound, 10%c in carlots. 


BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner.) 


Liverpool, October 14, 1937—General 
provision market rather quiet; fair de- 
mand for A. C. hams and pure lard. 


Friday’s prices were: Hams, Ameri- 
can cut, 109s; hams, long cut, unquoted; 
Liverpool shoulders, square, unquoted; 
picnics, unquoted; short backs, un- 
quoted; bellies, English, 84s; Wiltshires, 
unquoted; Cumberlands, 69s; Canadian 
Wiltshires, 91s; Canadian Cumber- 
lands, 81s; spot lard, 64s 6d. 


LIVERPOOL PROVISION PRICES 


Prices of first quality product at 
Liverpool for the week of September 29, 
1937, with comparisons: 

Sept. 29, Sept. 22, Sept. 30, 

1937. 1937. 1936. 

American green bellies.Nominal Nominal $17.87 

Danish Wiltshire sides. .$23.65 23.66 22.06 

Canadian green sides.... 22.43 22.45 19.23 
American short cut green 

ET 23.92 19.36 

American refined lard... 14.70 14.85 13.34 


MEAT AND LARD STOCKS 


Stocks of meat and lard on hand in 
the United States on October 1, 1937, 
with comparisons: 

Oct. 1, °37 Sept. 1, 37 5-Year Av. 
Ibs. Ibs. Oct. 1-Ibs. 
Beef, frozen ... 25,127,000 29,250,000 43,777,000 
8,020,000 7,992,000 12,080,000 
5,669,000 7,340,000 4,286,000 
Pork, frozen ... 55,125,000 91,024,000 9: 

D.S. in cure... 26,061,000 32,464,000 ¢ 

D.S. cured ... 21,195,000 32,209,000 ¢ 

S.P. in cure, .112,261,000 123,709,000 169,334,000 

S.P. cured ... 68,645,000 88,189,000 119,500,000 
Lamb and mutton, 

frozen 
Frozen & cured 

trimngs, ete... 


1,911,000 = 1,928,000 2,204,000 
44.073.000 49,330,000 66,832,000 
72,535,000 118,094,000 107,583,000 


Product placed in cure during: 

Sept., 19387 Sept., 1936 
SN ID a d.0-6.5 5 S:aw hace alee 15,824,000 = 30,164,000 
Beef placed in cure - 4,550,000 9.186.000 
Pork frozen 21,314,000 29,605,000 
D.S. pork placed in cure.... 22,804,000 23,363.000 
S.P. pork placed in cure.... 
Lamb and mutton frozen... . 


95,.932.000 104,190,000 
742,000 1.470.000 


BRITISH PROVISION IMPORTS 


Liverpool Provision Trade Associa- 
tion has reported imports during Sept.: 
Bacon (including shoulders), ewts........... 13,605 
NN, UNTIL, 6:4 ::a-ere-400 4:00.65 Sis Ch st ESTAR 20,034 
Lard, tons 317 

Approximate weekly consumption ex- 
Liverpool stocks is given below: 


Bacon, Hams, Lard. . 
ewts. ewts. tons, 
September, 1937 q 5,482 b ss) 
arr ee. T7569 92 
September, 1936 ............3,908 6,866 S7 


GERMAN HOGS AND LARD 


Top hogs at Berlin were quoted at 
$18.06 per cwt. during the week of Sep- 
tember 29, at the same price for the 
previous week and at $17.70 the same 
time a year earlier. Lard in tierces at 
Hamburg was quoted at $12.39 per cwt., 
$12.65 the previous week and $12.84 the 
week of September 30, 1936. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to October 15, 1937: 
To the United Kingdom, 31,127 quar- 
ters; to the Continent, 84,881. Last week 
to United Kingdom, 126,684 quarters; 
to the Continent, 13,492. 


PROVISION MARKETS 


(Continued from page 45.) 
10%e, smaller lots, 10%c. Shortening 
made from foreign oils was quoted for 
export at 9%c in carlots and 9%c in 
smaller lots. 

At Chicago, regular lard in round 
lots was quoted at 25c over October; 
loose lard, 45¢c over October, and leaf 
lard, 1.47% over October. 

BEEF.—Demand was fair and the 
market steady at New York. Family 
was quoted at $26.00@27.00 per barrel. 
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ATTLE slaughter under federal in- 

spection during September was the 
highest for any month of 1937 and with 
the exception of January, sheep slaugh- 
ter was the highest for any month so 
far this year. Hog slaughter, on the 
other hand, while higher than in July 
and August, was among the lowest for 
the year. When compared with the 10- 
year-average slaughter for September 





MoreCartit andLess Hogs Kinuep 


cattle kill this year was 126,000 head 
larger, calf 125,000 head more, sheep 
and lamb 175,000 larger and hog slaugh- 
ter 629,000 smaller. 


September slaughter of livestock 
under federal inspection was: 


Sept., 1937. 


ED. awk d8:46.5 Ceara awk sib Go:54- 66c0mogeee 939,019 


il aad anh eb aa gabe Mae eae Saeed 537.446 
Sve 6cubs ¢e0seseeuseseubhews 1,670,961 
DD: 4 Gitevaciekteheeeeehae cg eeidenaweoue 2,032,557 


FEDERAL INSPECTED SLAUGHTER 


THOUSANDS OF HEAD 
5500 


OF LIVESTOCK 
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Offices. 
Detroit, Mich. 


THE VITAL LINK 


BETWEEN YOU AND 
ECONOMICAL BUYING 


KENNETT-MURRAY 
Livestock Buying Sewice 


Slaughter of each class of livestock 
by months during 1937 was as follows: 


Sheep and 


1937 Cattle. Hogs. lambs, 
January ...... 867,465 3,519,422 1,700,006 
February ..... 708,211 2,842,488 1,315,303 
March ........ 825,380 3,082,677 1,311,638 
ME) seca neds 801,981 2,809,788 1,334,402 
Me de eanbaed 744,604 2,098,590 1,370,539 
ee 839,568 2,109,817 1,425,377 
, er 790,020 1,643,112 1,390,365 
August ....... 879,632 1,569,570 1,497,898 
September .... 939,019 2,082,557 1,670,961 


For the nine months of 1937 cattle 
slaughter was the largest with one ex- 
ception in the past 10 years. Calf 
slaughter was larger than in the like 
period in any of the past 10 years. Sheep 
and lamb slaughter was exceeded only 
three times. Hog slaughter, with one 
exception, was the smallest for the 
period in the past 10 years. 

Slaughter for the nine months pe- 
riod, January to September, inclusive, 
compared with slaughter in like periods 
in other years was as follows: 





Sheep and 





Cattle. Hogs. lambs. 
re 7,395,890 21,678,021 13,016,489 
EP 7,872,414 23,590,562 12,357,082 
BD vvceuces 6,734,929 18, 557 13,104,014 
re 7,269,563 31,822,419 11,774,739 
BOGS nn ccccce 6,296,152 35,136,873 12,939,060 
1932 ........ 5,736,556 33,278,457 13,645,157 
ee 6,026,221 31,395,758 13,180,866 
Bee saxrseetes 6,087,797 32,108,684 12,237,493 
DE 66600565 6,095,655 35,005,968 10,407,898 
SEO wevssine 6,237,136 35,845,115 9,837,281 


cocccee 6,982,200 32,107,730 9,524,043 





Jan.-Sept., 
Incl. 10-yr. av. 


(1927-1936) 6,528,863 30,891,212 11,900,758 


Calf slaughter for the nine months 
totaled 4,836,688 head. This compared 
with a 10-year-average for the period 
of 3,795,798 head. 

The chart on this page showing trend 
of hog and cattle slaughter during the 
packer year 1936-37, compared with the 
1935-36 year up to and including Sep- 
tember, is a part of THE NATIONAL 
PROVISIONER DAILY MARKET SERVICE 
chart series. 


LIVE STOCK BUYERS 


Hogs @ Calves ¢ Lambs 


I. DUFFEY & SON CO. 


LAGRO, INDIANA 














Ohio 
ae Neb. 
La Fayette,Iud. Louisville, Ky. 
Sioux City, lowa 


Cincinnati, Ohio 





ndianapol 
Nashville, Tenn. 
Montgomery, Ala. 





Do you buy your Livestock 
is Ind. through Recognized Pur- 
chasing Agents? 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIUNER show the number of livestock slaughtered 
at 16 centers for the week ended October 9, 1937. 


CATTLE. 
Week 
ended 
Oct. 9. 
Chicago .-. 
Kansas City 


Prev. 
week. 
32,877 


Cor. 
week, 
1936. 

37,676 
33,665 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, October 14, 1937, 
as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft or oily hogs, excluded). 


Lt. wt., 140°160 Ibs., 
Good-choice 


CHICAGO. 


9.50@10.35 
Lt. Wt., 160-180 Ibs., 


25,770 
25,991 


9,139 
12,249 
3,150 
6,544 
1,549 
2,066 
9,051 
9,670 
5,320 


Sioux City 
Wichita* 

Fort Worth 
Philadelphia 
Indianapolis .... 
New York & Jersey 
Oklahoma City* 
Cincinnati 
Denver 

St. Paul 
Milwaukee 


10,708 

3,950 

6,684 

17,860 

3, 960 4,682 


Total 164,031 170,339 212,249 


*Cattle and calves. 
HOGS. 

Chicago ‘13 57.562 
Kansas City 7 21,908 
Omaha 20,397 
East St. 34,341 
St. Joseph 
Sioux City 
Wichita 
Fort Worth 
Philadelphia 
Indianapolis 
New York & Jersey 
Oklahoma City 
Cincinnati 


66, 007 


19; 5,072 
39/486 
15,695 


11/347 11.968 


333, 408 291, 776 356.590 
SHEEP. 

Chicago 42,720 

Kansas City 27,984 

ere 25,696 

East St. Louis 9,640 

St. Joseph .... 11 

Sioux City 

Wichita 

Fort Worth 

Philadelphia 

Indianapolis we 

New York & Jersey C ity.. 

Oklahoma City 

Cincinnati 

Denver 

ft, eae 

Milwaukee 


52,624 
32,807 
24,025 
7,850 
13,965 
7,376 
1,487 


6.069 
2,245 


Siete wee eeceans 21. 670 
1, 906 


Total 7 240.712 


CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., October 14, 1937— 
At 20 concentration points and 10 pack- 
ing plants in Iowa and Minnesota, gen- 
eral trade undertone in hog market was 
slow despite moderate to light receipts. 
Quality was slightly better and larger 
proportion of run consisted of butcher 
hogs. Thursday’s market mostly 10@ 
25e lower than last Saturday on all 
classes, but few instances steady. Cur- 
rent prices good to choice 180 to 250 
lb. hogs, mostly $10.10, few at concen- 
tration yards down to $10.00 and only 
few strictly choice at plants above 
$10.20; 250 to 270 lIbs., $9.80@10.05; 
270 to 290 lb., $9.70@9.90; 290 to 350 
lb., $9.25@9.75; medium to good 160 to 
180 lb., $8.90@9.90; similar grade light 
lights $8.35@9.35. Good sows, 425 lbs. 
down, $8.50@8.90; best light weights to 
around $8.95, heavier averages down to 
around $8.10 or slightly less. 

Receipts week ended October 14, 1937: 

This 
week. 


Last 
week, 
14,200 
15.600 
23.700 
14.700 
15.400 
11.800 


Friday, Oct. § 

Saturday, Oct. 9..... 800 
Monday, Oct. .- 21.500 
Tuesday, Oct. 12 .e ee 9,500 
Wedne ‘sday, Oct. 15 - ROLL 
Thursday, Oct. 7 


Week Ending October 16, 1937 


Good-choice 
Medium 
Lt. wt., 180-200 Ibs., 
Good-choice 
Medium 
Med. wt., 
200-220 Ibs., 
220-250 Ibs., 
Hvy. wt., 
250-290 Ibs., 
290-350 Ibs., 
PACKING SOWS 
275-350 Ibs., 


= 425 lbs., 
425-550 Ibs. 


gd-ch 
gd-ch 


gd-ch 
gd-ch 


good 


275-550 lbs., medium 
PIGS, 100-140 lbs.: 


SLAUGHTER 
Good-choice 
Medium 
Slaughter Cattle, Calves and 
STEERS, 550-900 Ibs., 


Choice 
Good 


STEERS, 
Prime 


900-1100 Ibs., 


Medium 


Common (plain) 


STEERS, 1100-1300 Ibs., 


Prime 
Choice 
Good 
Medium 


STEERS, 1300-1500 Ibs., 


Prime 


HEIFERS, 
Choice 
Good 
Common 


550-750 Ibs., 


(plain), 


HEIFERS, 750-900 Ibs., 
Good-choice 
Common (plain), 


COWS 
Choice 
Good 
Common (plain), 
Low cutter-cutter 


medium... 


medium... 


10.35@ 11.00 
10.00@ 10.65 


10.65@11.05 
10.35@10.75 


10.75@11.10 
10.75@ 11.10 


10.35@ 11.05 
10.00@ 10.65 


9.65@ 
9.404 
9.15@ 
8.75@ 


9.00@ 10.50 
8.60@ 10.00 


Vealers: 


14.00@17.75 

= 00@ 16.00 
8.25@ 10.7 
3.25@ 8.7 


5 
5 


17.75@19.25 
16.00@18.75 
10.75@ 17.75 
8.75@12.50 
7.00@ 8.75 


Mp 19. 15 


als. 00 
é. 75@12.75 


19.25@ 19.75 
18.00@ 19.25 
12.50@ 18.00 


14.00@ 15,00 
10.75@ 14.00 
5.50@ 10.75 


9.00@ 16.00 
75@ 10.25 


0@ 10,00 
&.E 


medium... 6.5 


BULLS (Yearlings excluded): 


Good (beef) 
Cutter, com. 
VEALERS: 
Good-choice 
Medium 


Cull-common (plain) 


CALVES, 250-500 Ibs., 
Good -choice 
Common (plain), 


Slaughter Lambs and Sheep: 


SPRING LAMBS: 
Choice 
Good 
Medium 


Common (plain) 


(plain), 


medium. *: 


90@ § 


med... 5.25@ 


504 12.00 
3. 75@ 10.50 
6.00@ 8.75 


8.00€@ 12.50 
5.00@ 8.00 


10.60@10.85 
9.90@ 10.60 
8.75@ 9.90 
7.75@ 8.75 


Yearlings wethers (shorn): 


Good-choice 
Medium 


3.85@ 4.75 
3.00@ 3.85 


E. 8ST. LOUIS. 


$10.00@10.85 $10.50@11.00 $ 9. 
8 


9.90@ 10.75 


10.90@ 11.00 
10.30@ 10.75 


10.80@ 11.00 
10.20@ 10.75 


10.75@ 10.95 
10. 70@ 10.90 


10.50@10.80 
10.25@ 10.60 


9.60@ 9.85 
9.40@ 9.75 
9.30@ 9.60 
8.50@ 9.6 


-7T5@10.75 
25@ 10.5 


aL 
.25@10. 
.50@ 8.22 


5.50@17.00 
-25@ 15.75 
.50@12.00 


5.75@1T. 
2.00@15.75 


2.00@ 14.25 
9.50@12.00 
5.50@ 9.50 


-25@12.50 
-TH@12.50 
H0@ 9.75 


004 12.00 
H0@ 8.00 


10.50@ 11.00 
.00@ 10.50 
8. 75@ 10.00 
50@ 8.75 


3.50@ 4.50 
25@ 3.50 


OMAHA. 


Lr 9.60 


9.60@10.25 
9.25@ 10.00 


10.00@ 10,25 
9.50@ 10.15 


10.15@ 10,25 
10.15@ 10.25 


9.90@ 10.25 
9.50@ 10.00 


8.65@ 8.90 
8.60@ 8.85 
8.40@ 
8.15@ 


12.00@ 16.75 
10.00@ 15.00 
7.75 @ 10.25 
5.50@ 8.00 


15.00@17.75 
= 25@ 15.50 

8.00@ 11.00 
6.00@ 8.50 


15.50@ 18.00 
11.00@ 16.00 
8.50@ 12.00 


16.00@ 18.00 
12.00@15.00 


11.50@ 14.00 
9.00@11.50 
4.75@ 9.50 


9.50@ 14.50 
5.00@ 9.50 


-50@ 10. 
8.50 
75 6 


H0@ 4.77 


50@ 10,00 
0G 8.50 
0@ 7.00 


00@10.5 


50@ 7. 


.00@ 10.60 
0@ 10.00 
8.75@ 9.50 
7.75@ 8.75 


3.50@ 4.25 
2 00@ 3.5 


KANS. CITY. 


25@ 10.00 $ 9.75@10.40 
a 


9.50@10.15 


10.15@ 10.45 
9.90@ 10.20 


10.20@ 10.45 
10.00@ 10.25 


5@10.45 
10.25@ 10.40 


10.15@10.40 
9.90@10.25 


8.85@ 9.25 
8.65@ 9.00 
8.25@ 8.85 
8.00@ 9.00 


9.00@ 10.00 
8.50@ 9.75 


11.75@15.50 
9.25@ 14.00 
7.00@10.00 
5.75@ 7.00 


10.00@ 14.50 
7.00@10.75 
6.00@ 7.7% 


-0@ 13.50 
.25@ 11.50 
THH@ 8.50 


8.50@13.5 
THE 8.5 


5.004 
Ha 
3.25a 


.25@ 
004 


-00@ 11.00 
5.00@ 8.00 
5.00@ 6.00 


$.50@ 10.00 
0@ 6.50 


00 10.60 
9.50@ * 2 
8.25@ 

.00@ 


TA@ 4.50 
2.50@ 3.75 





8T. PAUL. 


$10.30@10.45 
10.15@ 10.30 


10.30@10.40 
10.15@10.30 


10.30@ 10.40 
10.00@ 10,30 


10.30@ 10.35 
10.25@ 10.35 


9.90@ 10.30 
9.50@ 10.00 


8.95@ 
8.75@ 
8.65@ 8.8 
8.604 


10.254 11.00 


13.00@16.5 
- 50@ 14. 
Ea | 10. 


date 


14.25@17. 
10.00@15 
7.15@11. 
6.25@ 8&8. 


15.25@ 17.54 
11.50@15.? 
8.00@ 11.75 


15.25@17.5 
11.75@ 15.50 


12.00@14.00 
9.00@ 12.00 
5.00@ 9.2! 


7544 7 


35a 
35a 


9.00@ 11.50 
50@ 9.00 
5.00@ 7.50 


7.50@10.5 
5. 7.5 


25@ 10.5 
.75@ 10.25 
8.75@ 9.75 
H0@ 8.75 


3.75@ 4.75 
2.50@ 3.75 





NEW YORK LIVESTOCK 


Receipts week ended October 9, 


Cattle. 
Jersey City 
Central Union 
New York 


Last week 
Two weeks ago 


“8,911 
16,170 
20,671 23,392 


1937: 
Hogs. Sheep. 
4,715 27,175 


Calves. 
6,881 
46 


24,176 
21.370 


PACIFIC COAST LIVESTOCK 
Receipts five days ended Oct. 9: 


Cattle. 


Los Angeles 
San Francisco 


Portland 


DIRECTS 
hogs, 87 cars; 
510 head: 
2.475 head. 


cars; 
Cattle, 
sheep, 


Los Angeles: 

sheep, 
calves, 175 head: 
Portland: 


Calves. 
4,098 
200 
515 

Cattle, 

100 cars. 


Hogs, 


59 cars: 
San Francisco: 
hogs. 
339 head. 


Hogs. Sheep. 
2.399 

2,065 . 
4,500 3,67 
calves, 5 


3,335 head; 
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PACKERS' PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, Oct. 9, 1937, 
as reported to The National Provisioner: 
CHICAGO. 
flogs. 
Armour and Co 3,114 


Swift & Co.... oe. 1.989 4.214 
Morris & Co... 


Sheep. 
S 


3,879 5.476 
Anglo-Amer. Prov. Co ‘ 
G. H. Hammond Co.. 
Shippers 
Others .. 


Brennan Pac hie Co. 
ing Co., Inc., 2,788 hogs 
hogs. 

Total: 39,051 cattle; 
30,028 sheep. 


1,962 hogs; Western Pack- 
; Agar Packing Co., 3,707 
6,692 calves; 47,928 hogs: 

Not including 2,442 cattle, 389 
hogs and 18,958 sheep bought direct. 


calves, 20.564 


KANSAS CITY. 


Cattle. Calves. Hogs. Sheep. 
1,371 3,127 6,398 
1,458 1,673 5,083 
Swift & Co.... 1,416 2,156 3,468 
Wilson & Co. R i 1,336 1,763 4,761 
Indep. Pkg. € ° esew 364 

M. Kornblum Pkg. Co. rene ate 
Others .. 9,108 546 1,810 


Armour and 
Cudahy Pkg. 


8,274 
6,127 10,893 27,984 
Not including 15,691 hogs bought direct. 


OMAHA. 


Cattle and 

Calves. Begs. Sheep. 
Armour and Co.. 
Cudahy V’kg. Co. 
Dold Pkg. Co. ames 
Morris & Co. 2009 787 
Swift & Co. » O72 2,944 3,306 
WEY ibn 6:00:04dewsais ug wees 6.214 33,927 

Eagle Pkg. Co., 15 cattle: Gr. Omaha Pkg. Co., 
131 cattle; Geo. Hoffman, 47 cattle; Lewis Pkg. 
Co., 693 cattle: Omaha Pkg. Co., 146 cattle; John 
Roth & Son, 155 cattle; So. Omaha Pkg. Co., 256 
eattle: Nebraska Beef Co., 198 cattle; Lincoln 
Pkg. Co., 566 cattle; Wilson & Co., 293 cattle. 

Total: 22,092 cattle and 19,046 
46.927 sheep. 


calves; hogs; 
Not including 2,640 hogs and 6.516 sheep bought 
direct. 


EAST ST. LOUIS. 

Cattle. Calves. 
Armour and Co..... 981 1, 446 
Swift & Co.... 4 
Morris & Co... 
Hunter Pkg. Co 
Heil Pkg. Co... 
Krey Pkg. Co.. 
Laclede Pkg. Co 
Shippers 
Others 


Hogs. 
4, 559 


Sheep. 
4.358 
4,021 


°.11,496 8,419 12664 10,825 
4,183 355 «5.471 491 


20, 465 


22,677 


Total 22,497 14,565 34,703 
Not including 1,283 cattle, 3,455 calves, 
hogs and 1,103 sheep bought direct. 


ST. JOSEPH. 
Cattle. Calves. 


Hogs. Sheep. 
Swift & Co TA § 


8,404 6.597 
Armour ; Mitemee i 803 6,230 3.272 
Others ee 87 644 703 
Total . 5.9 49 15,278 
Not including 36 nite 
bought direct. 


10,572 
576 hogs and 1,651 sheep 


SIOUX CITY. 
Cattle. Calves. 
2,839 415 
1,940 269 


Hogs. 
3.613 
3,068 


Sheep. 
Cudahy Pkg. Co. 
Armour and Co. 
Swift & Co... 1,881 417 2,134 
Shippers . 3,335 139 1,810 
Others -- 423 15 41 
10, 666 10.809 


Total . 10,418 1,255 


OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co 38,059 1,543 2,7 494 
Wilson & Co. . 2,754 1,993 
Others d ; 286 5 1 
6.035 
bought direct. 


Total 6,099 3 53 
Not ineluding 16 cattle 


1,159 


WICHITA. 

Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. C 81 34 2.176 369 
Dold Pkg. Co.... 7 149 1,468 16 
Wichita D. B. y oes 
Dunn-Ostertag .. . ace 
Fred W. Dold... ‘ 343 
Sunflower Pkg. C Hy 99 
Pioneer Cattle 
Kiefe Pkg. Co 
1.083 4.086 385 


916 hogs and 1,052 sheep 


Total 


Not ine batten 84 cattle, 
bought direct 
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DENVER. 
Cattle. Calves. Hogs. Sheep. 
Swift & Co... 1,636 235 i, a 7.010 
Armour and Co. ‘ 108 q 1,2 4,324 
Cudahy Pkg. Co 1,001 8 t 535 2,98 
Others 1,698 344 640 
Teted .... voce Onan 


1,070 3.677 


FORT WORTH. 
Cattle. Calves. Hogs. 

Armour and 

Swift , 

City Packing ie 

Blue Bonnet Pkg. © 

H. Rosenthal Co.... 


Total 9,869 


ST. PAUL. 


Cattle. Calves. Hogs. Sheep. 
Armour and 2,958 13,257 8,366 
Cudahy Pkg. Co. . 1,686 1,547 ergs PRO 
M. Rifkin & Son.... 313 
Swift & Co 6,031 
United Pkg. 4h 
a. T. Me Millan Co. 
Others 


56 ee ee 
4,457 20,408 13,024 
348 orem 


2,475 “729 3, 260 
36,925 25.025 


2,008 hogs 


Total 16,917 10,095 
Not including 84 cattle, 264 calves, 
and 1,536 sheep bought direct. 


MILWAUKEE. 
Cattle. Calves. 
Plankinton Pkg. Co.. 2,188 3,829 
Omaha Pkg. Co., Chi. 400 
Armour and Co., Mil. 1,009 
39 


Hlogs. Sheep. 
13,891 1,506 
° 1,991 


ys a. me MM. Oe... 
Michels Pky. Co..... 10 
Shippers SY * 420 
Others ee 645 
Total 4,720 
INDIANAPOLIS. 
Cattle. Calves. 
Kingan Co ee 635 
Armour and Co..... 761 
Hilgemeier Bros. 
Stumpf Bros... 
Meier Pkg. © 
Stark & Wetzel 
Maass Hartman Co. 
Wabnitz and Deters. 
Shippers 
Others 


Sheep. 
3.600 


t 1,305 19, 
1,092 185 
2.487 30,028 


Total 5,040 


CINCINNATI. 
Cattle. 

a UG ee 
E. Kahn's Sons...... 608 
Lohrey Pkg. + 
H. H. Meyer Pkg. 
J. Schlachter & Son. 
J. & F. Schroth P. Co. 
J. F. Stegner & Co.. 
Shippers 
Others 


Hogs. 


Calves. 


Total 


RECAPITULATION. 
CATTLE. 

Week 

= Prey. week, 

Oct. , x. 1936. 
Chicago 
Kansas City 
Omaha* eed 
East St. Louis........ 
St. Joseph 
Sioux City 
Oklahoma City 


5.837 
906 
Milwaukee F 
Indianapolis 
Cincinnati 
Ft. Worth 


Total 


*Cattle and calves. 


Chicago 

Kansas City 

Omaha ; 

East St. Louis 

St. Josevh ee 3 
ee : 666 
Oklahoma City . ; 4.035 
Wichita. ‘ ‘ O86 
Denver 3 7 
St. Paul . 

Milwaukee 

Indiananolis 

Cincinnati 

Ft. Worth 


HO. 343 
12,967 
33.611 


Total 


Chicago 
Kansas City 
Omaha 


Eust St. Louis...... 
St. Joseph 

Sioux City .. 
Oklahoma City 


Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 


| aA 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 


RECEIPTS. 
Cattle. 
ce Se 21,626 
Tues., Oct. 35... 5 
Wed., Oct. 6... 
Thurs., Oct. 7. 
Pri., Oct. 8... 
Sat., Oct. 9 


Calves. _= 


Total this week 
Previous week 
Year ago 

Two years ago 


SHIPMENTS. 


Cattle. Calves. 4 Sheep. 
Mon... Oct. 4........ 3,858 189 are 123 
ee. GOs. B..... 0.0.0. ee d89 166 S40 
F SS 311 7 1,285 
7 275 928 


Total this 6,586 
9.376 
9.380 

12,448 


week.... 1 
Previous week coon A, 
Year ago - OF 1 
j 1 


9,845 


SEPTEMBER AND YEAR RECEIPTS. 


Receipts thus far this month and 1937 to date 

with comparisons: 
——October Year 
1937. 1936. 1937. 1906 

Cattle -. 44,3038 56,953 1,490,026 
Calves 7,366 11,763 304,008 
Hogs 3 89,081 2,761,358 2 
Sheep 87,261 1,965,108 1908; 204 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 

Cattle. Hogs. Sheep. 

$12.65 $10.60 $ 4.50 $10.25 
11.40 10.40 
9.80 1 8.65 
10.40 3.75 9.50 
5.90 7 6.10 

5.50 4.80 

40 3.65 


$8.05 


Lambs. 
Week ended Oct. 9. 
: revious week 

936 


$6.90 


SUPPLIES FOR CHICAGO PACKERS. 

Cattle. Hogs. Sheep. 
26,187 41,696 
32,133 51,854 
34,284 44,694 
63,129 
60,402 
65,000 


Week ended Oct. 
Previous week Hi 

36 59,808 
37,189 
73,330 
102,400 


HOG RECEIPTS, WEIGHTS AND PRICES. 


Av. 

No. wt., ——Prices— 

rec'd Ibs. Top. Av. 
*Week ended Oct. 9... 58,200 as $12.00 $10.60 
Previous week 
1936 pon 
250 
208 
244 
241 


Av. 1932-1936 84,700 239 
*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS. 
Hog slaughters at Chicago 
spection for week ending Friday, 
Week ended Oct. 8, 1937.. 
Previous week 


under federal 
Oct. 8, 1937: 


CHICAGO HOG PURCHASES. 
Supplies of hogs purchased by Chieago packers 
and shippers week ended Thursday, Oct. 14. 1937 
Wee “ — Prev 
Packers’ purchases 


Direct to packers... > ° 
Shippers’ purchases ; . 10,282 


Total . 58,212 


The National Provisioner 





} 


igo Union 
© periods: 


Sheep, 


48,062 
59,180 
no 


Sheep 

123 
S40 
1,285 
928 
3,190 
6,366 
11,186 

15,226 


48 9,845 


PTS. 
37 to date 


. Lambs. 
$10.25 


Sheep. 
41,696 
51,854 
44,694 
63,129 
60,402 
OO 65,000 


RICES. 


Prices—— 
p. AV. 


00 $10.60 


. 66,007 
* "38,999 


o packers 
14, 1937 
Prev 


RECEIPTS AT CHIEF CENTERS 
Week ended Oct. 9, 1937: 
At 20 markets: 


Cattle. 
. 204,000 


Hogs. Sheep. 
Week ended Oct. 9... 193,000 239,000 
Previous week 190,000 229,000 
Ree x 262,000 288,000 
SET dike 6.00 666.4008 4 ’ 136,000 303,000 
1934 .. . 7, 313,000 = 526,000 


At 11 markets: 


Week ended Oct. 
*revious week 7 
936 «Sl 
. 162,000 
366,000 
. .B66,000 
. 361,000 


At 7 markets: 

Hogs. Sheep. 

193,000 239,000 
229,000 


Week ended Oct. 9...... 
Previous week 

19386. . ’ 

1935 .... ee ‘ é 303,000 

1934 .. Sridhar ae as $13,000 526,000 

305,000 366.000 

193.000 2SS.000) 295 000 


CANADIAN LIVESTOCK PRICES 


BUTCHER STEERS. 
Up to 1,050 Ibs 

Week Same 

ended Last week 
Top Prices . s week, 
Toronto .. petetate $9.25 
OS rr ree ee 9.00 
EL eas bebe bale , 8.50 
Calgary ee i. 6.00 
Edmonton wa i. 6.50 
Prince Albert i 6.00 
Moose Jaw ... 4.77 7.0 
Saskatoon . . i. 5.50 


Toronto .... $11.00 
Montreal 9.50. 10.00 
Winnipeg sone Te 7.00 
Calgary .... own Soe 6.00 
Edmonton . , 6.00 
Prince Albert soe OD 
Moose Jaw .... . &2 
Saskatoon ..... 6.00 


HOGS. 

Toronto § 9.75 $10.35 
Montreal (1) . 10.00 10.25 
Winnipeg (1) 9.00 9.40 
Calgary ‘ 9.00 9.50 
Edmonton 9.00 9.40 
Prince Albert ara Oe 8.75 
Moose Jaw 8.87 9.10 
Saskatoon 8.75 8.85 

(1) Montreal and Winnipeg hogs sold on a ‘ 
and watered’’ basis. All others ‘‘off trucks."’ 


GOOD LAMBS. 
Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon ..... 


OMAHA STOCK SHOW RESULTS 


Yearling Angus cattle were grand 
champions at the Ak-sar-ben, Omaha’s 
annual livestock show, now in its tenth 
year. The cattle were Iowa bred, owned 
and shown, with a load of whitefaces 
from Nebraska winning the reserve 
championship. Lee Cassidy, head eattle 
buyer for Cudahy Packing Co., Frank 
Prucha, Swift & Company, Frank Shoe- 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U, 


S. Bureau of Agricultural Economics. ) 


WESTERN DRESSED MEATS 


STEERS, carcass Week ending Oct. 9, 
Week previous 
Same week year ago 
COWS, carcass Week ending Oct. 9, 
Week previous 
Same week year ago 
BULLS, carcass Week ending Oct. 9, 
Week previous 
Same week year ago 
VEAL, carcass Week ending Oct. 9, 
Week previous 

Same week year ago 
LAMB, carcass Week ending Oct. 9, 
Week previous .... 
Same week year ago 
MUTTON, carcass Week ending Oct. 9, 
Week previous 
Same week year ago 
PORK CUTS, Ibs. Week ending Oct. 9, 
Week previous 

Same week year ago 
BEEF CUTS, Ibs. Week ending Oct. 9, 
Week previous 
Same week year 


NEW YORK. PHILA, 
7,112 2,059 
8,870 2,446 
8.3841, 2,894 


BOSTON. 
2,322 
2,340 
2,830 

1,768 3,387 

1,859 3,230 

1,577 1,834 

573 31 

678 31 

566 10 

2,836 2,278 1,280 
697 2,128 1,060 
.765 729 

17,075 

15,742 

16,828 


8,780 15,508 
9,459 17,356 
45,650 16,518 
343 S87 1,400 
3.468 410 1,222 
£983 891 901 
dT5 431,887 208,342 
440 406,371 
565 455,120 


LOCAL SLAUGHTERS 


CATTLE, head Week ending Oct. 9, 1937 
Week previous 

Same week year ago 
CALVES, head Week ending Oct. 9, 
Week previous 
Same week year ago 
HOGS, head Week ending Oct. 9, 
Week previous 
Same week year ago 
SHEED, head Week ending Oct. 9, 
Week previous 
Same week year ago 


5,796 1,979 
9,051 1,549 
11,463 3,120 
12,995 3,026 
15,005 2,059 
44,689 14,235 
39,950 14,913 
49,139 14,342 
4,497 

6,069 








maker, Armour and Company, and 
William Finnegan, Wilson & Co., judged 
the fat cattle classes. Grand cham- 
pions averaged 1040 lbs. and sold to 
Cudahy Packing Co. at $20.50 per cwt. 
Average price of 44 loads at the show 
was $18.90 per ewt. In the hog division 
the judge was Ray Griffith, head hog 
buyer, Swift & Company, Omaha. 
Champion load averaged 296 lbs. and 
sold to Swift at $12.00 per ewt. Armour 
bought the carlot lambs, exhibited by 
the University of Nebraska, at $14.50. 

This Omaha show is the first of the 
big livestock shows of the season which 
begin releasing fancy cattle from feed- 
lots throughout the Central and Far 
West. 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 20,465 cattle, 4,691 
calves, 30,704 hogs and 21,353 head of 
sheep. 


SLAUGHTER BY STATIONS 


Livestock slaughter under federal in- 
spection during September, 1937, by sta- 
tions is reported as follows: 


Sheep and 
lambs. 
6,959 
264,770 
63,445 
98,263 


Cattle. 

Baltimore ... 
Chicago! 
Denver 13 
Kansas City. 74,639 
New York?..°33,827 
Omaha ia 
St. Louis’... 
Sioux City... 23% 58,77 
So. St. Paul*. 103,128 
All other ‘ 

stations ..444,074 


Swine. 
34,912 


Calves. 


94.198 


616,836 


1,169,956 
"939,019 587,446 1,670,961 

1MInecludes Elburn and Ottawa, IIL. 

“Includes Jersey City and Newark, N. J. 


‘Includes National Stock Yards and East St. 
Louis, Il. 


‘Includes Newport and St. Paul, Minn. 


2,032,557 


WANT A GOOD MAN? 


For good experienced men try the 
“Classified” page of THE NATIONAL 
PROVISIONER. 











Order Buyer of Live Stock 


Indianapolis, Indiana 














THE CommopitTy APPRAISAL SERVICE 
A. 0. B M 


LIVESTOCK AND PROVISIONS 


L. ii. Mi eMURRAY cia on Reef Sausage Materials 
AND BUYING POWER CONDITIONS 
Let us chall hinking! 


221 N. LaSalle St. 





Drv Sale Meats Lard 
Tallow Hides 


Loins Picnics 


your ¢ 





Chicago. Illinois 








Week Ending October 16, 1937 
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out of the crowd with 


Pure Natural Spices 


Don’t be satisfied with ahum-drum flavor that says “just as 
good.” Give your meat products pungency and aroma... 


a flavor that says “tip-top in quality.” 


Natural spices, nature’s own storehouse of flavor, have a 
fine clear sharpness that is both rich and mellow. When 
you add them to meats they blend smoothly in develop- 


ing the keen individual and distinctive flavor you desire. 


SPICE 


FOR FLAVO 


a 


Ame e@yr can 
SPICE TRADE 
EER RAPIER DS 











Take your Meat Specialties 
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Meat Packing 40 Years Ago 

(From The National Provisioner, Oct. 16, 1897.) 

Pork packing at Chicago during the 
period March 1 to Oct. 6, 1897, totaled 
3,005,000 hogs. In the like period of 
1896 the total was 3,185,000 hogs. 

Shipments of cattle from Manitoba 
and the Northwest territories of Can- 
ada were heaviest in history of the 
Canadian cattle trade, 

At annual meeting of Rath Packing 
Co., Waterloo, Ia., reports showed com- 
pany in good condition and having 
passed through a good year. Officers 
chosen for the new year were John Rath, 
president; F. J. Fowler, vice-president; 
E. F. Rath, secretary and treasurer; 
directors, John Rath, J. W. Rath, H. B. 
Allen, E. F. Rath and F. J. Fowler. 

William J. Dee resigned as president 
and general manager of the Chicago 
Packing & Provision Co. and William 
J. Gregson, vice-president, succeeded to 
the position of general manager. 

Swift & Company placed an order for 
210 refrigerator cars. 

Armour and Company completed a 
branch house at Erie, Pa., at a cost of 
$50,000. 

John E. Towle & Co., Concord, N. H., 
filed articles of incorporation with capi- 
tal stock of $20,000, as a part of the 
New Hampshire Provision Co. of Con- 
cord. 

A charter was issued to the Fulton 
Provision Co., Rutland, Vt., to deal in 
meats and provisions. 


Meat Packing 25 Years Ago 


(From The National Provisioner, Oct. 19, 1912.) 


Problems of labor agitation, high 
prices for meat and conservation of 
waste were discussed at the seventh 
annual meeting of American Meat Pack- 
ers Association held in Chicago, October 
14-16, 1912, with President Benjamin 
Corkran, jr., Baltimore, Md., presiding. 
The president pointed to the difficulty 
of supplying a population showing an 
increase of 21 per cent with meat from 
an animal supply which increased only 
4 to 4% per cent in a decade. Other 
subjects discussed included interdepend- 
ence of livestock and packing industries ; 
relation of retail butcher to packer and 
consumer; insulation and application of 
refrigeration in meat industry; inedible 
greases and oils; lard and lard substi- 
tutes. 

Good to choice native steers sold at 
New York at $7.90 to $9.60, top calves 
at $7.50 to $11.00, prime live lambs at 
$7.50 and good butcher hogs at $9.25 to 
$9.30. At Chicago average price of hogs 


was $9.07, steers $8.05 and lambs $6.45 
for the week. 

An artificial sausage casing was pat- 
ented by Carl Hugo Hasselblad of 
Stockholm, Sweden. It consisted of a 
sleeve of fabric impregnated with a 
gluey substance in the production of 
which a decoction of bacon rind stiffened 
by the action of a salt of aluminum was 
used, 

Fire destroyed the plant of the Henry 
Muhs Packing Co., Passaic, N. J. 

Heil Packing Co., St. Louis, Mo., com- 
pleted plans for erection of a new 3- 
story plant. 


PACKER AIDS LAMB CAMPAIGN 


One of the more conspicuous electric 
signs in Cincinnati, Ohio, is that of E. 
Kahn’s Sons Co., on Government Square. 
For several years this has been on the 
job day and night, calling attention 
of residents of the city and visitors to 
“American Beauty” brand products. 

The sign is so designed that it may 
be used to advertise various products 
merely by repainting the panel. This 
is done frequently. A cut-out section at 
one side of the panel permits use of 
slides to illustrate various products. 
Recently, for example, the panel was 
repainted to tie in with the lamb cam- 
paign of the National Live Stock & 
Meat Board. How it now appears is 
shown in the accompanying illustration. 
Three slides were prepared to use with 
the design—lamb roast (shown), lamb 
leg and lamb chops. 

































Chicago News of Today 


Geo. W. Cook, general manager, Em- 
mart Packing Co., Louisville, Ky., was 
in Chicago this week. 


Leo Brand, M. Brand & Sons, New 
York City, manufacturers of smoke- 
house equipment and casings dealers, 
was a Chicago visitor this week. 

Dr. R. F. Eagle, vice president, Wilson 
& Co., has been made chairman of the 
packers’ division of the annual Chicago 
Community Fund drive. 

John J. Dupps, jr., president, John 
J. Dupps Co., Cincinnati, O., manufac- 
turers of rendering equipment, was in 
Chicago this week. 


Wm. Whitfield Woods, president, In- 
stitute of American Meat Packers, will 
address the annual meeting of the Na- 
tional Industrial Council in New York 
City on December 5 on “Responsibilities 
of Trade Association Executives.” Har- 
vey G. Ellerd, director of personnel, 
Armour and Company, will speak at 
the same meeting on “Industrial Rela- 
tions Under Today’s Conditions.” 

William J. Stange, president, Wm. J. 
Stange Co., Chicago, has been ill at 
home for several weeks, but insists that 
he is going to be on hand at the pack- 


SILENT SALESMAN BOOSTS LAMB 


Sign of E. Kahn’s Sons Co. on Government 
Square, Cincinnati, O. repainted recently 
to tie in with the lamb campaign of Na- 
tional Live Stock and Meat Board. Three 


different slides are used to advertise lamb 


roast, leg and chops. 






























p TT E nT I 0 N- Packers and Sausage Makers! 


Before departing to attend the annual con- 
vention of the Institute of American Meat 
Packers at the Drake Hotel in Chicago, 
October 22 to 26, inspect your mect grinder. 
See if the plates and knives are working 
satisfactorily. 


A cordial invitation is extended to you to 
visit our display of the most modern, new 
C. D. reversible plates, O. K. knives with 
changeable blades, C. D. Cut More knives 


with changeable blades and the newest 
of all, the C.D. TRIUMPH knife with 
all 4 blades in 1 unit. Also Sausage linking 
gauges, etc. I will see you at the convention. 


Yours Truly 
THE ‘‘OLD TIMER’”’ 


THE SPECIALTY MANUFACTURERS SALES CO. 
2021 Grace Street Chicago, IIl., U.S.A. 








VIKING 


ANNOUNCES 
a 


NEW 


VARIABLE 
CAPACITY 


ROTARY 
PUMP 


Another triumph for Viking engineering. A NEW 
variable speed, variable capacity Viking Rotary 
Pump using a standard 1800 RPM motor. Capa- 
city of 35 GPM pump can be changed from 17 to 
42 GPM. Change can be made while unit is run- 
ning. Sanitary style in 20, 35 and 90 GPM sizes... 
Standard style in 20, 35, 50 and 90 GPM sizes. 
Offered at a price you can afford to pay. Write 
for complete information. 


VIKING PUMP CO. 


CEDAR FALLS, IOWA 


























EASY-WAY LOAF FILLER 


fills loaves the sanitary way 
—saves time—pays for itself 
in short order. Many in serv- 
ice. Even the smallest plant 
can’t afford to be without 
one. 

Perfection ham molds, meat 
loaf molds, loaf pans are the 
best. It will pay you to in- 
vestigate. 


Write for Particulars 


C. T. LENZKE & CO. 


1439 WEST GRAND BLVD. DETROIT, MICH. 











F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 
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ers’ convention if they have to bring 
him down on a stretcher. 

R. C. Pollock, general manager, Na- 
tional Live Stock and Meat Board, spoke 
before a meeting of the Eastern Iowa 
Veterinarians’ Association at Cedar 
Rapids, Ia., this week and later at- 
tended the Ak-Sar-Ben livestock show 
at Omaha, Neb. 

R. T. Randall, R. T. Randall & Co., 
manufacturers of packinghouse machin- 
ery, Was a visitor in Chicago during the 
week. 

Columbia Corned Beef Co. was re- 
cently incorporated in Chicago with 
capitalization of $10,000, to handle salt 
and smoked meats, etc. 

H. A. Moffat has joined the sales force 
of the Industrial Chemical Sales Divi- 
sion of West Virginia Pulp & Paper Co., 
at the Chicago office, under John P. 
Harris. Mr. Moffat is a graduate chem- 
ical engineer of the University of Min- 
nesota, and was assistant chief chemist 
for Milwaukee Coke and Gas Co., later 
joining the organizations of Central 
Scientific Co. and E. H. Sargent & Co., 
Chicago. 


Countrywide News Notes 


Ernest Manns, general superintend- 
ent, John Morrell & Co., Ottumwa, Ia., 
completed 30 years in that position in 
September. He has 
seen revolutionary 
changes in packing- 
house practice in 
that time, but in 
spite of them he 
seems to look 
younger than ever. 
His Morrell service 
covers far more 
than 30 years. He 
began in 1894 in 
the export depart- 
ment; worked in 
the paint, beef kill 
and cut, dry salt, 
pickle, fertilizer 
and cooperage de- 
partments; became a smoked meat in- 
spector, assistant fresh meat and lard 
foreman, and was made lard refinery 
foreman in 1898. In 1904 he became 
superintendent of the lard and _ by- 
products department and in 1907 was 
made general superintedent. He is a 
recognized operating authority in the 
industry and is always generous with 
his help and advice to others. 


ERNEST MANNS 


A cooperative group of livestock pro- 
ducers and farmers is organizing the 
Home Packing Co. at Riverton, Wyo., 
With capitalization of $25,000. Erection 
of a plant for slaughtering and proces- 
sing cattle, sheep and hogs is planned. 


Credit unions organized and operated 
by Swift & Company employes now 
have 33,319 members who have depos- 
ited $1,697,546, or an average of more 
than $45 per member. 

New meat curing plant is being 
opened at Marvell, Okla., this month by 
Arkansas Power and Light Co. 


Week Ending October 16, 1937 





HERE’S HOW ! 


Oscar F. Mayer, veteran Chicago packer, 
settles a dispute with Col. Tom Glenmore, 
Owensboro, Ky., U. S. authority on bour- 
bon, on the correct way to make a mint 
julep. 


Frank J. Wagner, cattle dressing 
foreman for Wilson & Co. at Oklahoma 
City, retired recently after 53 years in 
the packing industry. 

Organized employe training work is 
being carried on in 40 Swift & Com- 
pany plants during 1937-38. The classes 
have a total enrollment of 3,539 and 
include 40 plant supervisors’ groups, 
composed mostly of plant foremen, and 
123 young men’s training classes. 

Fox Films recently purchased for 
movie work a 2,160-lb. ox of Holstein 
breeding at the So. St. Paul livestock 
market. 

Enlargement of railroad stockyards 
at Little Rock, Ark., is expected to in- 
crease dollar value of business done 
there to $2,500,000 annually. 


At a meeting of the Independent Meat 
Packers Association, held recently, at 
Harrisburg, Pa., J. Griffith Boardman, 
secretary of state revenue, offered fig- 
ures to challenge the belief that taxes 
are driving business out of the state. 


John R. Gibbons is the new superin- 
tendent of the Denver plant of Armour 
and Company, succeeding J. M. Muir, 
who has been trans- 
ferred to other du- 
ties. Mr. Gibbons 
entered Armour 
service in 1917 at 
Indianapolis as hog 
butcher and _ rose 
through various su- 
pervisory positions 
to assistant super- 
intendent of hog 
cutting at Chicago 
in 1928. Two years 
later he was made 
department super- 
intendent of pork 
cutting, and from 1931 until his lat- 
est transfer served as traveling pork 
superintendent in the general superin- 
tendent’s department. 





J. R. GIBBONS 


Calling themselves the Futile Order 
of Steers, a number of salesmen of 
California meat packing and sausage 
manufacturing companies have banded 
together to cooperate and maintain 
contact with the California Retail Meat 
Dealers’ Association. The first Round- 
up of the Steers will be held in con- 
junction with the meat dealers’ con- 
vention at Sacramento on October 17. 
Acting officers of the new group are 
Jess Gutter, H. Moffat Co., San Fran- 
cisco, Exalted Long Horn Steer, and 
Bill Kurpinsky, United Packing Co., 
San Francisco, Scribbling No Horn 
Steer. Other offices to be filled at the 
first “roundup” are Less Exalted Short 
Horn Steer and a board of five Prime 
Steers. Rank and file of membership 
will be known as Common Steers. 


New York News Notes 


Visitors to New York last week in- 
cluded J. P. Spang, jr., vice president; 
R. H. Gifford, O. A. Pregenzer and 
M. L. Westering, branch house sales 
department; W. A. Mayfield, transporta- 
tion department and A. L. Jewel, branch 
house operating department, Swift & 
Company, Chicago. Another visitor was 
K. A. Alexander, soap department, 
Swift & Company, Boston. 


Ted Tod, advertising department, and 
Russell M. Smith, dog food department, : 
Wilson & Co., Chicago, were in New 
York last week. 


Miss Mary E. Merrins, secretary to 
C. S. Briggs, New York district branch 
house manager, Wilson & Co., has re- 
signed and will be married on October 
23 to John R. Rodwick of Gary, Ind. 
Miss Merrins had been with the com- 
pany nearly 15 years and is highly 
regarded by her associates. 


A testimonial dinner was tendered 
T. E. Ray, retiring New York district 
branch house manager, Swift & Co., 
on October 9, at the Commodore hotel. 
More than 800 attended, including rep- 
resentation from every Swift branch 
house and plant in the metropolitan 
area, as well as from the company’s 
headquarters in Chicago, and district 
managers from the various territories. 
Mr. Ray had just completed 36 years of 
continuous service with Swift & Com- 
pany, and as an expression of esteem 
and regard was presented a token by 
the employes. Vice president J. P. 
Spang, jr., and R. H. Gifford, head of 
the branch house sales department, 
Chicago, were among the speakers at 
the dinner. 

R. H. Daigneau, vice president, Geo. 
A. Hormel & Co., Austin, Minn., was a 
visitor to New York last week. 


The New York Butchers’ Dressed 
Meat Co. employes’ social club will 
hold a dance at the Hotel New Yorker 
on November 6 and are anticipating a 
large attendance. Invitation to attend 
is extended to the various branch house 
employes of Armour and Company, of 
which the New York Butchers is a sub- 
sidiary. 
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PRODUCE MARKETS 


BUTTER. 
Chicago. 
@34% 
-314% @32 


New York. 
@36 
@35™% 


Creamery (92 score) 

Creamery (90-91 score).. 

Creamery firsts (88 90 
score) 


8144 @32 82% @33% 


Extra firsts 
Firsts, fresh 
Standards 


24%, @25 
22% @23 


LIVE POULTRY. 
Hho cecees 60 ew eoene 12 @22 17 
20% @22 22 
17 @26 25 

@ib 
@21 25 

@i19 

@15% 


Fowls 
Springs 
Broilers 


DRESSED POULTRY. 

Chickens, 36-43, fresh.... @ 26% 

Chickens, 43-54, fresh....27 @27% 
Chickens, 55 & up, fresh. @28 
Fowls, 31-47, fresh....... 20% @22 
48-59, fresh 23144 @24 

60 and up, fresh @26% 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter at Chicago, New 
York, Boston, Philadelphia and San Francisco, 
week ended Oct. 7, 1937: 

Oct. 1. 2. ‘ 5. 6. 
Chicago ....3 34% 
* 36 
Boston 36% 
Phila. 36%, 
San Fran.. .36 d d 36 
fresh centralized—-90 


Wholesale prices carlots 


score at Chicago: 
34% 34%-34% 34% 34% 34% 34% 
Receipts of butter by cities (tubs): 
This Last Last ——Since Jan. 1.— 
week. k. year. 1937. 1936. 
Chgo. ...40,299 3 ‘ 38,555 2,681,636 2,512,292 
N. ¥. ..82,528 4 42,074 2,541,413 2,690,915 
.12,023 16,633 19,119 915.409 924,201 
-11,447 13,785 15,009 779,904 834,976 


Boston 
Phila. 


Total .96,297 111,610 114,757 6,918,362 6,962,384 
Cold storage movement (Ibs.): 

Same 
week day 
last year. 
25,607 385 
12,612.193 


In Out 
Oct.7. Oct. 7. 
Chicago .. .305,453 
New York. 157,690 
Boston -- 2,028 
Phila. . 45,660 


On hand 
Oct. 8. 
32,331,961 
8,306,480 
3,930,681 

1,880, 


3 
216,482 
58,201 


Total ...511,331 786,140 46,449,950 44,058,078 





NEWS OF THE RETAILERS 


Held and Kirsch, West Bend, Wis., 
are opening new meat market in S. Main 
street, 


Ralph Will, Battle Creek, Mich., 
former manager of A & P meat depart- 
ment, will open his own meat market 
at 120 N. Superior st. 


Clare Shaffer, Wallace, Nebr., re- 
cently purchased Leo Weidner’s interest 
in former Salhave and Weidner meat 
market. 


Fred Seibold, meat dealer, sold out to 
E. F. Scharff, Ackley, Ia. 


Star Markets will open meat busi- 
ness at 4025 N. Oakland ave., Shore- 
wood, Wis. 


William A. Bartschat will open meat 
business at 620 W. Mitchell st., Mil- 
waukee, Wis. 


Paul O’Connor, Mt. Pleasant, Ia., sold 
meat business to Clarence Gillaspey. 


Jerry Benoit has opened meat market 
at 909 Olive st., Seattle, Wash. 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on October 14, 1937: 


Fresh Beef: 


STEERS, 300-500 Ibs.': 
Choice 
Good 
Medium 
Common 


STEERS, 
Prime 
Choice 
Good 
Medium 
Common 


(plain) 
500-600 Ibs. : 


(plain) 
STEERS, 600-700 Ibs. : 
Prime 


STEERS, 700 Ibs. up: 
Prime 


Medium 


Common (plain) 


Fresh Veal and Calf: 


VEAL’: 
Choice 
Good 
Medium 


Common (plain) 


CALF? 8: 
Good 
Medium 
Common (plain) 


Fresh Lamb and Mutton: 


LAMBS, 38 Ibs. down: 
Choice 
Good 
Medium 


Common (plain) 


LAMBS, 39-45 Ibs.: 


Medium 


Common (plain) 


LAMBS, 46-55 Ibs. - 
Choice 
Good 


CHIOGAGO. 


$20.50@ 23.00 
-. 16.00@20.50 
11.50@ 16.00 
10.00@ 11.50 


21.50@24.00 
. 16.50@21.50 
12.00@ 16.50 
10.00@ 12.00 


Vneeeewe 23.50@25. 
19.50@23.! 
14.50@19.5 


23.50@25. 
19.50@23.5 


2.50@14.5 
10.50@ 12. 
9.50@ 10.5 


16.00@ 17.00 
15.00@ 16.00 
13.00@ 15.00 
12.00@ 13.00 


12.00@13.50 
11.00@ 12.00 
10.00@11.00 


18.00@ 19.00 
17.00@18.00 
15.50@17.00 
14.00@15.50 


18.00@19.00 
17.00@18.00 
15.50@17.00 
14.00@ 15.50 


18.00@ 19.00 
17.00@ 18.00 


MUTTON, Ewe, 70 Ibs. down: 


Good 
Medium 


Common (plain) 


Fresh Pork Cuts: 
LOINS: 
8-10 lbs. 
10-12 Ibs. 
12-15 Ibs. 
16-22 Ibs. 
SHOULDERS, N. Y. 
8-12 Ib. 
PICNICS: 
6- 8 Ib. 
BUTTS, Boston style: 
4-8 Ib. 
SPARE RIBS: 
Half Sheets 
TRIMMINGS: 


Regular 


‘Includes heifers, 450 Ibs. down, at Chicago. 
sides at Boston and Philadelphia. 


BV occ eee eeeee 
BV wesc ccccees 


BV. cccccceces 


9.00@ 10.00 
7.50@ 9.00 
6.50@ 7.50 


ceecccceces so OOG23.i 


eceerneceeden 21.00@22.; 
eee rer 20.00@21.: 


16.50@18.5 


Style, Skinned: 


17.50@ 18.50 


ee seccoscesee 20.00@21. 


17.004 18.4 


14.004 14.50 


BOSTON. NEW YORK. 


.50@ 16.5 
.50@12.50 


24.00@ 27.00 
17.00@ 24.00 
13.00@ 17.00 
11.50@13.00 


17.00@23.00 
13.50@17.00 
12.00@13.50 


24.00@ 27.00 
17.00@24.00 
13.50@17.00 


24.00@ 27.00 
17.00@ 24.00 
14.50@17.00 


17.00@23.00 
13.50@ 17.00 


0G 27.50 


2 24.00@ 27.50 
18.00@24.50 


17.50@ 24.00 


2.50@ 14.00 
-50@ 12.50 
-50@ 11.50 


12.50@14.00 
11.00@12.50 
10.00@11.00 


13.00@14.00 
12.00@13.00 
10.00@12.00 


19.00@20.00 
17.00@ 19.00 
15.00@17.00 
13.00@ 15.00 


18.00@ 20.00 
16.00@ 18.50 
15.00@17.00 
13.50@15.00 


19.00@20.00 
17.00@19.00 
15.00@17.00 
12.00@15.00 


14.00@15.00 
12.00@ 14.00 
11.00@ 12.00 


13.00@ 15.00 
12.00@ 14.00 
11.00@ 12.00 


12.00@14.00 
11.00@12.00 
10.00@11.00 


20.00@ 21.00 
19.00@ 20.00 
18.00@19.00 
17.00@18.00 


20.00@ 21.00 
19.00@ 20.00 
17.50@ 19.00 
16.50@ 17.50 


19.00@20.00 
18.00@19.00 
17.00@18.00 
15.00@17.00 


20.00@ 21.00 

18.50@20. 
7.50@18.50 
3.50@17.50 


19.50@ 20.50 
18.50@19.50 
17.50@ 18.50 
16.00@ 17.50 


19.00@20.00 
18.00@ 19.00 
17.00@18.00 
15.00@17.00 


19.00@ 20.00 
18.00@19.00 


19.00@ 20.50 
18.00@19.50 


19.00@20.00 
18.00@19.00 


12.00@ 13.00 
10.00@ 12.00 
9.00@ 10.00 


9.00@ 11.00 
8.00@ 9.00 
7.00@ 8.00 


24.00@ 25.00 
24.00@ 25.00 
22.50@ 23.50 
19.00@ 21.00 


23.00@25.00 
23.00@24.00 
21.00@22.00 
18.50@20.00 


23.50@ 25.00 
23.00@ 24.00 
21.50@ 22.50 
19.00@ 20.00 


20.00@ 21.00 


20.00@ 21.00 


22.00@ 23.00 


2Includes ‘‘skin on’’ at New York and Chicago. *Includes 








H. P. Newlon has purchased meat 
market at Plummer, Ida., from Wilber 


Jones. 


John L. Ketchmark, Minonk, IIl., sold 
meat market on Chestnut st. to J. J. 
Reichl, who will operate it in connection 
with Royal Blue store. 


Dale Ladner, manager of local Kroger 
store, has purchased meat stock of Rus- 
sell Mills and will open meat business 
at Armada, Mich. 

Joseph V. Nischan, 1668 Juneway tr., 
Evanston, IIl., will operate retail meat 
market at 714 Main st. 
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1@ 23.00 
1@ 17.00 
1@ 13.50 


1@ 23.00 
17.00 


1@ 14.00 
1@ 13.00 
1@ 12.00 


1@ 20.00 
1@ 19.00 
1@ 17.00 
1@ 15.00 


1@ 14.00 
1@ 12.00 
@11.00 


1@ 20.00 
@19.00 
1@ 18.00 
1@ 17.00 


1@ 20.00 
1@ 19.00 
1@ 18.00 
1@ 17.00 


1@ 20.00 
1@ 19.00 


1@ 25.00 
1@ 24.00 
1@ 22.00 


1@ 23.00 
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UNION STEEL OVENS—BEST FOR MEATS 


Send today for full details of the Union Steel 
oven, made especially for meat packers by the 
leading Reel oven manufacturer in the bakery 
field. You have the ingredients and materials— 
the entree and the market. All you need is a 
Union Steel Meat Packers’ Oven. Write today. 


UNION STEEL PRODUCTS COMPANY. 
575 BERRIEN STREET 


ALBION, MICHIGAN 





BOHACK LABOR AGREEMENT 


H. C. Bohack Company, Inc., operator 
of a chain of markets in Brooklyn, 
N. Y., has entered into a written con- 
tract with its employees, represented 
by a group of labor unions affiliated 
with the American Federation of Labor. 
Under the terms of the contract all 
questions regarding wages, hours, work- 
ing conditions or any other matters that 
may arise between the company and its 
employees are to be settled by media- 
tion and arbitration. The unions pledge 
themselves to bar walk-outs, strikes, 
boycotts, or any other interruptions of 
regular work, and the company agrees 
that there shall be no lockouts. Right 
of employees to share in profits through 
increased wages, whenever possible, is 
expressly recognized, and machinery is 
set up for periodical reviews of wage 
scales, hours and other conditions by a 
joint committee representing both par- 
ties. The contract also recognizes the 
employees’ duty, as well as interest, in 
helping the company to operate suc- 
cessfully by giving faithful and efficient 
service. The contract is to run for two 
years in any case, and thereafter until 
terminated by either party or modified 
by mutual consent. 


EQUIPMENT BARGAINS 


Watch the Classified Advertisements 
page for bargains in equipment. 


Week Ending October 16, 1937 





FINANCIAL NOTES 


Procter & Gamble has declared a 
quarterly dividend of 50 cents, payable 
November 15, to shareholders of record 
on October 25. 

General Foods Corp. has declared a 
quarterly dividend of 50 cents, payable 
November 15, on stock of record on 
October 25. 

Directors of Continental Can Co., 
Inc., this week declared a regular quar- 
terly dividend of 75 cents per share on 
common stock, payable November 15, 
to holders of record on October 25. 


CHAIN STORE SALES 


Safeway Stores, Inc., reports sales of 
$293,288,700 in the first 40 weeks of 
1937, a gain of 13.4 per cent over vol- 
ume of $258,618,005 in the like 1936 
period. Sales for the four weeks ended 
October 2 amounted to $31,683,983 and 
were 12.4 per cent above sales in the 
corresponding period last year. 

Dominion Stores, Ltd., had sales of 
$14,915,510 in the first 40 weeks of 1937 
compared with $14,820,914 during the 
corresponding period of 1936. Volume 
in the four weeks ended October 2 
amounted to $1,519,101, a gain of 2.2 
per cent over last year. 


Watch Classified page for good men. 


PACKER AND FOOD STOCKS 


Price ranges of listed stock, October 
13, 1937, or nearest previous date, com- 
pared with a week ago. 

Sales. High. Low. — Close. — 
Week Ended Oct. Oct. 
Oct. 13. —Oct. 13. 6. 
Amal. Leather... 5,000 2% 2% 

Do. Pfd 400 27 
Amer. H. & L..16,400 3% 

Do. Pfd 500 26 
Amer. Stores .. 800 12% 
Armour Ill. ...39,050 


12 % 
= | 


Ke to 
Sa to Stee <ity 
= 
FE 


Do. Pfd. 

Do. Del. Pfd. 
Beechnut Pack. 100 
Bohack, H. C.. 50 

Do. Pfd. 50 
Chick. Co. Oil.. 1,400 
Childs Co. 3,400 
Cudahy Pack .. 400 
First Nat. Strs. 1,100 
Gen. Foods .... 7,500 
Gobel Co. ..... 5,900 
Gr, A.&P. IstPfd. 75 

Do. New .... 170 
Hormel, G. A,.. 50 
Hygrade Food.. 2,000 
Kroger G. & B. 5,100 
Libby MeNeill.. 5,000 
Mickelberry Co. 1,100 
NW. & BW. Pe... 40 
Morrell & Co... 300 
Nat. Tea 1,800 
Proc. & Gamb.. £ 

Do. Pr. Pfd.. 

Rath Pack 
Safeway Strs... 5,000 

Do. 5% Pfd.. 60 

Do. 6% Pfd.. 

Do. 7% Pfd.. 
Stahl Meyer ... 

Swift & Co 

Do. Intl. 

Trunz Pork .... 








CLASSIFIED ADVERTISEMENT 


Advertisements on this page, $3.00 a 
$2.00 an inch for each insertion. i 


No display. 


or box number. 


Remittance must be sent with order. 


n inch for each insertion. Position Wanted, special rate, 
imum Space | inch, not over 48 words, including signature 








Position Wanted 


Men Wanted 


Equipment for Sale 








Sales Manager 


Capable young man with 16 years’ experi- 


enee, both large and small packers. Experi- 
enced in accounting and office management. 
Can reorganize sales department and get re- 


sults. Thoroughly acquainted Texas and south- | 


west. Now employed by nationally-known 
vacker. Splendid references. W-913, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Il. 


Cattle and Hog Butcher 


Wanted, experienced cattle and hog 
butcher. Must be able to cut up hogs. 
Apply Weis Packing Co., Maysville, Ky. 


Attention, Clyde Evans. 





Plant Manager 


Now available, executive with ex- 
perience in buying, operating and sales, 
including retail stores. Knows all angles 
and can build up a sick business. W-915, 
THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, II. 


| tial. 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago. 


Sausagemaker 
Wanted, sausagemaker, age 40 to 50, thor- 
oughly dependable. Permanent position. Must 
be familiar with chopper, know formulas, and 


| able to turn out various sausage meats such 
| as salami, weiner, bologna, loaves, ete. Kosher 


factory, but Jewish sausagemaker not essen- 


Good salary, 5-day week. W-914, THE 





Superintendent 


Experienced plant supt. desires position. 
Thorough practical plant experience in all 
operating processing and manufacturing depts. 


whether beef or pork. Can handle labor. Main- | 
' 


tain minimum operating and production costs 
throughout plant. Familiar with all tests and 
yields. References. W-919, THE 
PROVISIONER, 407 S. Dearborn St., Chicago. 





Sausage Foreman 


Experienced, capable sausage foreman is 
looking for connection with reliable firm. 
Many years’ experience producing standard 
and high-grade sausage. loaves, specialties and 
baked and boiled hams. Steady and depend- 
able. Married, but can go anywhere. Best 
references. W-906, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, Il. 


NATIONAL | 
| live stock and mechanical operations. One who | 
| knows packinghouse line, both pork and beef, 


| other information of value to us. 
tunity for right man to get in on ground floor. | 
PROVISIONER, | 
| 800 Madison Ave., New York City. 


Plant Superintendent 


| with long experience, who knows the packing- 


house business in all slaughtering, processing, 


manufacturing and production for plant out- | 


side Philadelphia; also experience in buying 


from A to Z, and ean handle help efficiently. 


State age, references, salary expected and 


W-916, THE NATIONAL 








Men Wanted 








Cost Accountant 


Wanted, experienced cost 
production man, thoroughly 
packing operations. Must be willing to live in 
southern Ohio. Good opportunity for ad- 
vancement. Give full particulars in your 
first letter as to education and practical ex- 
perience. Letter must be in own handwriting, 
not typed. W-910, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago. 


accountant and 
versed in pork 





Beef Man 


Large eastern home dressed meat packer | 
wants man who is thoroughly experienced in | 


cooler sales, beef buying, killing and cut meat 
department. State in detail your ability to 
fill the position, past connections, salary, age, 
ete. W-908, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Il. 





Slaughterhouse Man 


for plant in east. Must be first class. One 
who can kill hogs, beef, ete. and cut same up 
for market or for manufacturing purposes, 
and assist in other departments when not kill- 
ing or cutting. State age, reference and salary. 
W-917, THE NATIONAL PROVISIONER, 300 
Madison Ave., New York City. 





Sausagemaker 


_ Working sausage foreman for medium-sized 
New Jersey concern, to take full charge of 
manufacturing of full packinghouse line: 


loaves, bologna, boiled hams, sausage, curing, | 
State age, references, experience | 
THE | 


smoking, ete. 
in detail and salary expected. 
NATIONAL PROVISIONER, 
Ave., New York City. 


W-918, 


300 Madison 
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| center feed open delivery lard filter 
press, Allbright-Nell make preferred. 


| 
| 
Miscellaneous | 


Beef and Pork Account Wanted | 


Reliable New York State wholesale meat and 
provision man wants connection for ali grades 
cows, steers, fresh and cured pork products, full | 
line of provisions, etc. Excellent proposition. | 
Modern branchhouse with established business. 
Will discuss proposition by mail or ask for ap- 
pointment with W. Gee at Hotels Knickerbocker or 
Drake at convention. W-911, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago. 








Equipment Wanted 








Lard Filter Press 


Wanted, one 36-in. x 36-in. recessed, 


Oscar Mayer & Co., Madison, Wis. 








Equipment for Sale 








Used Packinghouse Equipment 


For sale, 24-ton Frick ice machine with 
steam engine. Brownell boiler, Gem City 
boiler, Permutit water softener, cattle scale, 
track scales, pumps, land cooking tank, blow- 
ers, tallow tanks, other items. For list and 
full particulars write to Geo. H. Alten, P. O. 
Box 426, Lancaster, Ohio. 





| rent. 





| driven, 
| with tempering apparatus; 2 Anderson RB 
| Expellers; two 4 ft. x 


| Mill; 2 Jay-Bee Hammer Mills, N 
| Arm Meat Mixers; 


Good epper- | laneous: Cutters, Grinders, Melters, Cookers, 


Hog Casing Cleaning Machine 


For sale, “Boss’’ power hog casing cleaning 
machine, direct-connected ; diameter of cylin- 
der 17% in., width 18 in., 3-horsepower motor, 
220-volts, 3-phase, 60-cycle, alternating cur- 
Good condition. Price $345: 6 months 


to pay. Apply Wilmington Provision Com- 


pany, Wilmington, Del. 





Harrington Lard Fillers 


For sale, 3 Harrington lard filling 
units; one 1-lb. size, one 4-lb., 8-lb. size, 


| and one for larger packages. FS-907, 


THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill, 





Used Equipment for Sale 


8 Anderson No. 1 Oil Expellers, motor 
with 15-H.P., AC motors, complete 


9 ft. Mechanical Mfg. 
Co. Lard Rolls; 1 Allbright Nell 2% ft. x 5 
ft. Jacketed Dryer; 3 Bartlett & Snow Jack- 
eted Digesters or Tankage Dryers 10’ dia.; 
one 24 in. x 20 in. Type “B” Jeffrey Hammer 
Mill; one 24 in. x 16 in. Gruendler Hammer 
0. 2, No. 8, 
for Cracklings ; 2 Mechanical Mfg. Co. Double 
1 Buffalo No. 23 Silent 
Cutter; 1 No. 41 Enterprise Meat Chopper; 
1 “Boss” No. 166 Meat Chopper. Miscel- 


Rendering Tanks, Hydraulic Presses, Kettles, 
Pumps, etc. What have you for sale? Send 


us a list. 
CONSOLIDATED PRODUCTS COMPANY 
14-19 Park Row, New York, N. Y. 
Shops and Plant 
331 Doremus Ave., Newark, N. J. 








Plants for Sale 








Sausage Factory 


Excellent opportunity to buy modern, fully 
equipped sausage factory in town of 60,000 
population near Chicago. Now doing good. 
active business in Chicago and suburbs. Will 
let go at sacrifice price for quick sale. For 
further particulars address FS-886, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Il. 





Sausage Plant 


For sale in Union Stock Yards, Baltimore, 
Md., completely equipped plant for manufac- 
turing sausage and cooked meat products. 
Capacity 100,000 pounds sausage products 
weekly ; also limited equipment for rendering 
and by-products. Modern fireproof buildings, 
37,500 sq. ft. floor space. Pennsylvania and 
Baltimore & Ohio sidings. Two freezers, 
twelve coolers. Could be used for meat pack- 
ing. Logical location to serve southeastern 
territory. Sacrifice price. Write for illus- 
trated circular, list of equipment, and other 
information. 


William Martien & Co., Inc., Agts., 
8200 Baltimore Trust Building, 
Baltimore, Md. 














Dispose of your surplus equip- 
ment through THE NATIONAL 
PROVISIONER “Classified” ads. 











The National Provisioner 
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CONTENTS 


Buying — Killing — 
Handling Fancy Meats 
—Chilling and Refrig- 
eration—C u tt in g— 
Trimming—C utting 
Tests—Making and Con- 
verting Pork Cuts—Lard 
Manufacture — Provi- 
sion Trading Rules — 
Curing Pork Meats— 
Soaking and Smoking— 
Packing Fancy Meats— 
Sausage and Cooked 
Meats — Rendering In- 
edible Products—Labor 
and Cost Distribution— 
and Merchandising. 


POSTPAID *6” 


FOREIGN: U. S. FUNDS 


FLEXIBLE LEATHER 
$1.00 EXTRA 


Week Ending October 16, 1937 











Pork Department 
PROFITS 


depend on how you operate the pork 
division of your plant. So important is 
this activity that this whole 360-page 
volume is devoted to discussion of the 
problems which come up in pork pack- 
ing—practical solutions that make for 


greater efficiency in operation. 


KNOW YOUR COSTS — Particular 
emphasis has been laid on figuring of 
tests, which plays such an important 
part in pork operations. 100 pages of 
tables showing results of actual tests 
are a guide to the packer who wants to 


know how his product will figure out. 


Utilizing the hog carcass to best advantage is a day-to-day problem, 
requiring not only constant study of markets, but also application of 
the results of this study to daily operations in the plant. “PORK 
PACKING” tells you how to match your output to the market de- 


mand. 


For the Sausage Manufacturer 


Chapter XIV :Stuffingthe Casings—Handling large sausages—Smoke- 
house temperatures—Use of cookers and vats—Avoiding mold and 
discoloration—Trimmings—Curing—Mixing—Chopping and stuff- 
ing—Casings—Surface mold—Dry sausage—Sausage cost account- 
ing—Sausage formulas—Manufacturing instructions—Container 
specifications—Preparing boiled hams—Making baked hams. 


The sooner you order your copy the sooner you'll profit. ORDER NOW! 


THE NATIONAL PROVISIONER 


407 South Dearborn Street Chicago, Illinois 
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UNITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 


Oleo Oils 
Stearine 
Tallows 





Stock Foods 
Calf Heads 
Cracklings 


Pulled Wool 
Pickled Skins 
Packer Hides 


Calf Skins 
Horns 
Cattle Switches 





Selected Beef and Sheep Casings 


43rd & 44th Streets 
First Ave. and East River 





NEW YORK CITY 


Telephone 
Murray Hill 4-2900 














Sayer §& Gapaay 


356 W. llth St. New York City 


Convention Headquarters 
Drake Hotel—Rooms 266-267 


SAUSAGE CASINGS 


Cable Address 








Chicago Melbourne 


Buenos Aires Tientsin 


*“*“Oegreyas”’ 











3 ile 








PATENT SEWED CASINGS 


Manufactured Under Sol May Methods 
by the PIONEERS 
of Sewed Sausage Casings 


HOG BUNGS—HOG BUNG ENDS —BEEF MIDDLES 


PATENT CASING COMPANY 


617-23 West 24th Place Chicago, Illinois 





John Crampton & Company, Ltd. 


Established 1849 


MANCHESTER, 15 ENGLAND 


The Leading Butchers’ Supply House 
in Great Britain and Ireland 
Let Us Sell Your Products in 
Great Britain and Ireland 
Offers of Hog Casings Solloited 
Sole U. K. Agents for The Visking Corporation, Chicago 








Berrtn. Levis Co., Inc. 


ESTABLISHED 1882 


MEW yoRkK 
BUENOS AIRES 


CHICAGO 
HAMBURG 


LOMDON 
WELLINCTOM 

















C. A. BURNETTE CO. 


CHICAGO, ILL. 


—Commission Slaughterers— 


Hogs—Cattle—Calves 


We Specialize in Straight } 
Carloads of Dressed Hogs 


' U. 8. GOVT. INSPECTION 











FRANK A. JAMES 
21-23 FARRINGDON ROAD, LONDON, E. C. 1 
Cable Address: - - + JAMMETHO SMITH, London 
We are large Buyers all the year 
round of all grades of Hog Casings 
Cable Offers: - - C. I. F. LONDON 











To Sell Your Hog Casings 
in Great Britain 


communicate with 


STOKES é& DALTON, LTD. 
Leeds 9 ENGLAND 
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mace tH HOTEL SHERMAN 


The Most Mod YOUR HEADQUARTERS 
“The Most Modern 


Hotel Rooms in at ——— |. during the 32nd annual Insti- 
CHICAGO” {—— tute of American Meat Packers’ 
Convention, October 22nd- 
26th. 1700 Rooms styled “in 
the fashion of tomorrow.’’ The 
HOTEL SHERMAN is in the very 
center of Chicago's activity— 
“Next door” to all amusements. 
Write or wire your reservations 
now! Reasonable rates! 

















HOTEL SHERMAN 


1700 ROOMS - 1700 BATHS 
HOME OF THE COLLEGE INN 


CHICAGO 











. . for the 


Cutting 
Room Turn to Page LI 


LANSING 3-Wheel 
- Tank Truck 


f ght. 
280 # 
A Full Line of Molded Rubber Wheels 


DF TRUCKS for PACKERS Hyatt Roller Bearings an d Vi SI t roo m A, 3 3 
LANSING COMPANY widiicas 


Chicago KansasCity Minneapolis New York 
San Francisco Boston Philadelphia 


DRAKE HOTEL 


Nevo Air Conditioning 
Fan Coolers with high air 


WRITE —for Folders and Prices 

















velocity, permit economical re- 
frigerant temperatures and give 
uniform, correct storage temp- 
erature. They save operating 
time, cut food preservation ex- 
pense and save valuable stor- 


4 
age space. By preventing the ¥ : » : » y » 
cooling process from drying out O L b d if 6 h 
the products, they retain weight eS O er i} O t 


and value in fresh foods. 





Representatives in principal 
cities. Address inquiries to 


NIAGARA 


BLOWER COMPANY 
6 E. 45th Street, New York City 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. Warer.oo, lowa 














Hunter Packing Company 
: East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions 


NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 


F.C. Rogers, Inc.,Philadelphia 
an 














| KINGANS RELIAB 


e BACON e LARD e SAUSAGE 
HA CANNED MEATS @® OLEOMARGARINE 
| CHEESE e BUTTER @ EGGS e POULTRY 





A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, Indianapolis Established 1845 














THE P. BRENNAN COMPANY 


UNION STOCK YARDS: CHICAGO, ILLINOIS 


offers you 


STRAIGHT OR MIXED CARS OF 


PORK PRODUCTS 











Or Me 


Main Office and Packing Plant 


Austin, Minnesota 











anced 























THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LASALLE STREET 


CHICAGO, U. S.A. 





\ NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 
in these imported 

=a) canned Hams. 


Try a Case Today 





1 380 Second Ave., New York, N. Y. 











Wilmington Provision Company 


TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 


bs and Calves 
U. S. GOVERNMENT INSPECTION 


WILMINGTON DELAWARE 
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BEEF « PORK e VEAL e- LAMB 
CANNED FOODS 
HAMS e BACON e LARD ¢ SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 




















/ 
__ Dot 


NIAGARA BRAND 


HAMS & BACON Shippers of basen Mixed Cars 


Pork — Beef — Sausage — Provisions 
SHIPPERS OF STRAIGHT AND MIXED CARS OF HAMS and BACON 


BEEF - PORK - SAUSAGE - PROVISIONS “Dalisiously Mild” 


New York Office — 259 W. 14th St. 


BUFFALO -OMAHA-WICHITA 5 eee 


M. Wetutcin Ge. , Philadelphia, Pa. H. D. Amiss (iano Md. 























THE E. K AHN’S SONS Co. YL SILON Philadelphia Scrapple a Specialty 


Alv 


CINCINNATI, O. fELING 


“AMERICAN BEAUTY” te ¥) ohn J.Felin& Co., Inc. 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 4142-60 Germantown Ave., Philadelphia, Pa. 
Veal, Lamb and Provisions New York Branch: 407-09 West 13th St. 


Represented by 


yrrore rauapauenia wasumoron , sogrow || HAMS - BACON - LARD - DELICATESSEN 


L. W ‘oO layton P.Lee P.G 
437 W. 13th St. 38N. Delaware Av. 1108F.St.S.W. 148 State St. 























Arbogast & Bastian Company Liberty 
MEAT PACKERS and PROVISION DEALERS Bell Brand 
WHOLESALE SLAUGHTERERS OF 
CATTLE, HOGS, SHEEP AND CALVES Hams—Bacon—Sausages—Lard—Scrapple 
U. S. GOVERNMENT INSPECTION ALLENTOWN, PA. F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 
taeda aan 


Week Ending October 16, 1937 




















ADVERTISERS 


IN THIS ISSUE OF THE NATIONAL PROVISIONER 


A carpenter couldn't build a house without tools, a 
mechanic couldn't repair your car without other 
tools; you can't operate at maximum efficiency with- 
out some of the equipment, supplies and services of 
the companies included in this list. For these organi- 


zations are the suppliers of your working tools; con- 
cerns which have spent years in developing the best 
kinds available. Study their advertisements when 
they appear to see if new tools wouldn't help you. 
It will be worth your time. 
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REDUCE HOG CUTTING COSTS 
WITH ANCO MODERN EQUIPMENT 


Economical Pork Cutting Operations require improved equipment, 
properly arranged and coordinated so that the most expensive cuts 
will always be apportioned the best possible amount of the carcass. 














Large Installation of 
ANCO Modern Pork 
Cutting Equipment in 
the John Morrell ®& Co., 
Ottumwa, Iowa, Plant. 


Typical Small ANCO 
Hog Cutting Room In- 
stallation. 


let ANCO Quality Equipment solve your packinghouse problems. 


THE ALLBRIGHT-NELL CO. 


117 Liberty St. 


All operations should be arranged 
in succession so that thé various 
cuts can be made with the least 
possible handling of the product. 
ANCO sales engineers are always 
ready to assist you in the selection 
of the most modern and efficient 
equipment for every department 
in your meat packing plant. 


NC 


111 Sutter St. 


New York, N. Y. 5323 SO. WESTERN BLVD., CHICAGO San Francisco, Calif. 





















